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down on cabs 
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SMOKIN’ FAVORS 

Hand-rolled cigars on the big day 
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FOOD SWINGS . 

Montpelier’s culinary changes 
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SINGLE FILE _ 
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THE HEALTHY LIVING CAFE 


Burlington's ho est and healthiest place to find quick 
and wholesome snacks, meals and sandwiches on the 
go. Swing by our bakery for a loaf of artisan bread, a 
decadent brownie or to find a cake for your next party. 
Want to jump start the day? Hit the beverage bar 
where you can choose from a selection of teas, 
gourmet coffee drinks, or grab a vitamin-packed 
smoothie. Our buffet-style meal line will make your 
mouth water, featuring vegan entrees, vegetarian 
options, and local meat dishes. There's something for 
everyone! 

At the Healthy Living Cafe, we change our menu daily 
and we consistently offer a spicy selection of ethnic 
and cultural cuisine. Our food-loving team of forty 
cooks, bakers, chefs, baristas, and servers are workin' 
it just for you. 

Come on over and take a bite. 

For our daily menu please visit www.healthylivingmarket.com/cafe 





222 DORSET STREET, SOUTH BURLINGTON • 8ANT9PM SEVEN DAYS A WEEK 
863-2569 • WWW.HEALTHYLIVINGMARKET.COM 




VALENTINE'S DAY IS COMING 



Dr. Amy Littlefield • Dr. Sam Russo 


The naturopathic approach to health care is growing. 

Now we are, too! 

We are pleased to welcome 
Amy Littlefield, N.D., LAc to 

Vermont Naturopathic Clinic! 

Dr. Littlefield's comprehensive 
approach to integrative medicine 
weaves the benefits of mainstream 
and alternative therapies in the 
care of cancer, autoimmune and 
gastrointestinal disease. Her 
care creates momentum in the 
healing process — an effective 
and common-sense approach 
to your health. 

Call us today to discover 
how naturopathic care 
can work for you. 


Vermont Naturopathic Clinic 
Accepted 802.859.0000 • NaturopathicVermont.com 



Canon PowerShot SD780 IS 



Canon PoworShot SD940 is 



Canon PowerShot A 480 
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Vermont's Largest Inventory 
of New & Used Camera Equipment 


14 SUNSET DRIVE 
WATERBURY CENTER, VT 05677 



WWW.GMCAMERA.COM 



Conveniently located in South Burlington, Burlington, Essex Junction and Shelburne 






BE SMART. ERT WEU. EHJOY YOUR DRY. 

CHURCH STREET MARKETPLACE, BURLINGTON VT • 802. 460. 9533 
ThreeTomotoesTrattoria.com 


Bolton Valley 

Vevi*vev\h N<*Vc\Y<?Jly. 


'Dinner includes , 


1 salad, entree, dessert, and non-alcoholic beverage. 


RvwA yotAv 

CABIN FEVER ELIXIR 

_i_ o .\i 


LUNCH IS BETTER 
WITH R FRIEND. 

Come celebrate our 20 years of great-tasting rustic Italian 
cuisine with one of our new twenty-twenty specials. 

BRING R FRIEND TO LUNCH RND RECEIVE THE 
SECOND LUNCH RT 50% OFF 


Bolton Valley's remedy to cure mid-winter 
Cabin Fever and prolong winter fun! 


•Ski IV. ^ RUe IV. *£ Uve IV. V 


Big Mountain Skiing & Riding that's convenient 
& packed with value for the whole family. 

boltonvalley.com 877.9B0LT0N 


Jose Limon Dance Company Swnsa Mr wnt 

Friday. February 11 at 8 pm Media VPR 
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I Saturday, February 12 at 8 pm 


Amy E. Tarrant 5?^ 
www.flynncenter.org o call 86-flynn today! 


CmVin Fever Elixir R^ck^ge Vor $145* 
per person. TUe seasons besV ski & sV«\y 
voOtAe - 1/5 o-PV VUe veVcail price. 

Package Includes: 

2 days of skiing or riding 
1 night of ski in/ski out lodging 
at the Inn at Bolton Valley 
Dinner at the James Moore Tavern" 
Continental breakfast 
Use of the Indoor Sports Center 


‘Price is per person double occupancy and does not include tax or service charge. 
Limited availability. Not valid for arrivals from 2/18/1 1 - 2/26/1 1. Does not apply to 
existing reservations and cannot be combined with any other offers or promotions. 
Two day lift ticket is valid for two consecutive days beginning on the day of arrival. 
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DEEP SQUEEZE 

Burlington police 


VERMONT IS FOR 
FIGHTERS 
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HARD LIVIN' 
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TOPFIVE 

MOST POPULAR ITEMS ON SEVENDAVSVT.COM 

'Magic Hat Produces Its Own Energy - 

using beer fermentation to help power Its 
South Burlington brewery. 

! 'Roll Out the Barrels" by Corin Hlrsch. Tiny 
'nanobreweries' are producing some of 


I tweet of 
the week: 


Encore Ice on sale in black, 
huckleberry, blue and 
chocolate brown 


I Colchester 8A3-2653 I Shelburne 985-3483 | St Albans 527-091 6 - 
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Evil or Mentally III? 


Last month, six people died and 13 more were wounded in a 
shooting spree at a supermarket in Tucson, Ariz., where 
Rep. Gabrielle Giffords was holding a constituent 
event Accused gunman Jared Loughner has since 
been charged with attempted assassination of a 
federal official. 


Commentators across the country have specu- 
lated about what led to the shootings, repeat- 
edly referring to them as ■evil." Last week, 
Burlington playwright James Lantz penned 
a personal essay in which he argues that 
Loughner isn't evil — he's mentally ill. The essay 
appeared on Blurt, the Seven Days staff blog. 

"I know mental illness," writes Lantz. "I've seen 
it up close and unleashed. And the more I read 
about this young man's slide into insanity, the more 
it sounds eerily similar to somebody close to me. and 
his slide years earlier... The tragedy last month was not the 
result of failed parenting, weak gun laws, a bad community 
college or inflated national rhetoric. Instead, the sound heard 
i n Tucson on that sunny Saturday morning was the great snap of 
our weak commitment to the mentally ill breaking, and this time it broke bad." 


Read Lantz's essay at sevendaysvt.com, and read about Gov. Shumlin's proposed cuts to 
Vermont's mental health services in this week's "Fair Game" on p.12. 
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HOW HSAIO 

Oh frabjous day. callooh. callay. After months 
and years of bad news from every corner, on 
almost every subj ect, at last 1 have found an 
article that shows solutions toa bigproblem 

— how to fix the health care mess in our 
state [“For Health Care Reform. Dr. Hsiao 
Is the Man With the Plan.” January 19]. Like 
a good solution to a lot of other problems: 
When it appears, it can be reasonable, logi- 
cal and doable. Thank you to Kevin J. Kelley 

— and more so to Dr. William Hsiao. 

Mary Lighthall 
CHARLOTTE 


BRAVO. BALLET STORY 

I was both pleased and heartened to read 
Megan James’ article. “Raising the Barre” 
[January 19] about the attributes and ben- 
efits of the study of ballet 

Ballet is 500 years old, and if the 
value of anything is how long it hangs 
around, then this thing is priceless. Yet, 
as Jonathan Franzen offers in his timely 
novel. Freedom : “all the real things, the au- 
thentic things, the honest things are dying 
off... intellectually and culturally." I worry 
when I attend performances of the New 
York City Ballet at Saratoga each summer, 
and note the dwindling and aging of the 
audience witnessing a brilliant company of 
Balanchine dancers articulating this most 
extraordinary art form. 

Still in spite of all the misconceptions 
and. yes. ignorance about ballet. Jennifer 

TIM NEWCOMB 


CORRECTIONS: 

In last week's “Fair Game." Shay 
Totten incorrectly reported that 
longtime Barre-Montpelier Times 
Argus editor Andrew Nemethy. who 
was laid off January 13, has declined 
a job at the Vermont Press Bureau. In 
fact, there has only been a prelimi- 
nary discussion about the post and 
no offer made or rejected. 

In "Roll Out the Barrels” Corin 
Hirsch wrote that Sean Lawson 
stated that hops contain cannabi- 
noids. In fact, Lawson pointed out 
that while hops are part of the can- 
nabaceae family, they do not contain 
illegal THC, the active cannabinoid 
in cannabis. 


Homan's recent history of it, Apollo's 
Angels, has been on the New York Times 
best-seller list for months now; the wide- 
spread interest in and fascination with 
the current film Black Swan has garnered 
Screen Actors Guild and Golden Globe 
nominations for Best Picture; and now 
Megan's article in Seven Days is giving 
notice to local practitioners. Bravo! 

Well, how about giving ballet another 
500 years, at least? Personally, ballet has 
given little ole me so much that I owe my 

Patty Smith 

WHITING 





WEEK IN REVIEW 


THAT'S NOT ITALIAN 

The cover of Seven Days, depicting Dick 
Mazza as a godfather, is not amusing. 
Would you have depicted Gov. Shumlin 
as a loan shark? Or Madeleine Kunin as a 




Italian origin everywhere — have been 
victimized by the Mafia for too long to 
have its vicious, archaic culture now used 
to identify and stigmatize 
us. You’re making fun of 
the t 


Italiai 


have 




own very serious po- 
litical issues right now. 

Berlusconi, alsoof course, 
but an electorate who 
allegedly supports him 
and supports a strongly 
anti-immigrant agenda. 

Vermont’s institu- 
tions. among which I 
proudly count Seven 
Days, should be fierce 
guardians of diversity 
and tolerance and embrace — not 
ridicule - the vast humanistic legacy of 
Italian civilization of which the Mafia - 
and fascism — are destructive aberrations. 


PICK YOUR BOTTLE BATTLES 

What about the bottle pickers? Ken 
Picard’s discussion of proposed bottle-bill 
revisions leaves themcompletelyoutofthe 
picture ["Is Vermont’s Bottle Bill Ready 
for Recycling?’’ January 26]. However, we 
do hear a lot in the article from the lobby- 
ists for the beverage association. Frankly. 
1 don’t care much about the profits of the 
wholesale beverage industry, but I do care 
about the small army of pickers who work 
hard every day to keep the streets free of 
redeemable glass and aluminum. Why 
is our bottle bill not celebrated as a rare 
triumph of die free market? And where 
is the basic contradiction between hold- 
ing die manufacturers responsible for 
excess packaging (bravo!) and holding on 
to an expanded deposit bottle bill that has 
worked well? 


GUNS AND KIDS DONT MIX 

Thanks for an excellent article exposing, 
yet again, the incredible intimidation that 
the pro-gun lobby in our state has contin- 
ued to exert upon our legislators and poli- 
ticians. even at the expense of child safety 
[’’Aiming Low,” January 26], 

I was particularly disappointed at 
the quote from Sen. Anthony Polling, for 
whom I have voted in the past His sugges- 
tion that die law regarding safe storage of 


firearms now proposed in the legislature 
(H.83) is a "knee-jerk reaction to recent 
events” is preposterous and insulting to 
all of us who have been working for years 
in diligent and careful ways that respect 
excellent researchshowingsuch laws save 

for a knee-jerk statement! 

The simple truth is that suicide is 
the second-leading cause of death for 
Vermont teens 15-19 years of age, and most 
youdi suicide in this state is carried out 
with guns. True, as 
Mr. Cutler points out, 
guns are widely acces- 
sible to youth in our 
state. But we don’t have 
to accept the fatalistic 
statement that "some- 
times things [will] 
happen” as a result 
There is widespread 
agreement among groups 
across die spectrum, 
from the NRA to the 
American Academy of 
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Ready, Set, Grow! 

Sat, February 5, 2011 • 9:00-ll:00am 
Seed Starting 101 David Boucher t 
Sat February 12. 2011 • 9:30-ll:00am i 

Grow Up! Vegetable Gardening^ 
in Small Spaces Charlie Nardozzi J 
Sat February 19, 2011 • 9:30-ll:00am 

Soil 101: The Building Blocks 
for Every Garden 

To register call 660-3505. ext 4. Pre-registration is rt 
AU classes are $10.00 per person. See www.Ganlene ... 

for complete details. Seminars held at Gardener’s in Burlington. 

GARDENER'S 

1 28 Intervale Road, 472 Marshall Avenue, 

off Riverside A vs, Burlington Taft Corners. Williston 

(802)060-3505 • Mon-Sat 9am-6pm, Sun lOam-Spm 



should be locked up and 
stored without ammunition when kept 
in homes with children. Certainly this 
should be a common-sense issue for 
owners in homes where anyone is felt to 
be at significant risk of self-harm. 

This child-safety law would not in 
any way restrict the rights of anyone to 
keep or bear arms; it simply codifies that 
owners have a responsibility to store them 
in a way that minimizes the risk of serious 
injury or death. There are no provisions 
to enter homes or check for safe storage 
— these laws only apply in the event that 
injury has resulted from reckless storage. 

I hope that legislators will have the 
courage to look seriously at this bill and 
will see that it can help to protect our 
young people without infringing on any- 
one’s rights. 

Eliot Nelson. MD 

BURLINGTON 

Dr. Nelson is a professor of pediatrics at the 
University of Vermont College of Medicine. 


SAY SOMETHING! 

Seven Days wants to publish 


• respond to Seven Days content ; 

• include your full name, town and 
a daytime phone number. 


• sevendaysvt.com/feedback 

• feedback®^ eve ndaysvt com 

• Seven Days P.0. Box 1164. 
Burlington, VT 05402-1164 







127 COLLEGE STREET • DOWNTOWN BURLINGTON • 863- 


OTIVITIES: 


THE NIGHT IS YOURS! 


SATURDAYI \ / 

FEBRUARY 26 NUIT*W. 


170 ACTIVITIES ^ 
108 UI>JDERGROUhJP 
ARTpROJECfs 
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THE NORTH FACE STORE @ KL SPORT 

WINTER SALE 

SAVE NOW ON THE FALL ‘10 COLLECTION 


MONTREALHIGHLIGHTS.COM INFORMATION AND TICKETS 

SS Montrea l airfrance.* 1855 864-3772 


30>' OFF 
CABrtlTEm 


bennington ^» ffnTU open M-sat 10-6 
potters I ■■ Sun 1 1 -s 


starting February %tl\ 

OFF Ml Home Decor 

all furniture • shelves • wall cabinets • prints • mirrors 
clocks ■ lamps • rugs * pillows • throws 
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WINTER 

SALE 

UP TO 

50% OFF 



“On the Marketplace* 

38 Church St. 
862-5126 


Mon-Thu 10am- 7pm 
Fri-Sat 10am-8pm 
Sun llam-5:30pm 
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vfcrfa 

HOME LOANS 

4 . 625 % 1 4 . 25 % 


GOVERNMENT 
FIXED RATE 

(4_2S% APR) 


Go with VHFA and SAVE UP TO $625 

on the Vermont property transfer tax! 


For details on how to apply, contact 
Vermont Housing Finance Agency 


1-800-339-5866 

www.vhfa.org 


.■•'Ci'''. 


Meet Pam 

Advocate 


, New England 
Federal Credit Union 

nefcu.com ■ 866-80-LOANS 


$5 OFF Any Six Bottles 

of Wine Costing $5 or More! 


Friend us on 
Facebook (ordeals, 
events & more! 


Add some sparkle to your romance... 


Sparkjjng Wine Tasting: 

Thursday, Feb. 10, 3-5pm 


MUMM NAPA 

Save on Brut, Cuvee M & Rose 

Only $17.4* / bottle (Save $5.50) 


Largest selection 
of chilled 
champagnes 
& Wines! 


Valentine's day: 

FREE Chorokites with 
any sparkling punbase!* 

"Wliile supplies last. 


$39.99 
Jay Peak 
Lift tickets 





SATURDAY 5 


Stomping Grounds (4 ) 

Walk on water — in its crys- 

ta lime form, anyway, 'el Sth annual 

Snowshoe Festival offers heaps of ap- 

Cold feet? Get toasty while learning howto 
cook by the campfi re. 

SEE CALENDAR LISTING ON PAGE 54 


ONGOING 

Spectacular 

Spectacular v — ' 

Last summer, Shelburne Museum brought 
usXircus Day in America: 1870-1950." 

L'Etoile Filonto"and "Masked Spectacle: 
Commedia dcll’Arte and Bread & Puppet 
" eater." Here’s an easy opportunity to 

SEE ART REVIEW ON PAGE 70 


caper Hear his old-time oil-country a; H gher 
Ground's Showcase -ounge this weekend. \ \ 

SEE CLUB DATE ON PAGE 66 

Top of Sunshine^^H 

Wgf' - Carolina Choc elate Drops 'mi.- 

regularly polished Ihen^ 
craft byjammjng with a ft ddler in his eighties. ' at 
respect for the history of string-band music shines 

jM ^ House into an old-time dance hall J 

■I ■< on Saturday with tunes that will ♦ 

T*V make your toes tap, W 

SEE STORY ON PAGE 62 * . J 


WEDNESDAY 9 

Catch the Buzz 


instrument produces the exotic buzzes 
and drones in their spiritual-electronica 
soundscapes. ' at instrument Is actually 
the human voice engaged in the ancient 


SATURDAY 5 

Weather or Not ( / 

Tis the time of year to remark 
upon the weather. No one captures 
Vermont’s seasons — all five of them — 
quite like Putney's Sandglass ' eater 

in All Weather Ballads: A Love Story. 


cursing of the elements, this perfor- 
mance follows two Vermonters through 
the years. See It at St. Johnsbury School 
on Saturday, or at Lost Nation ' eater’s 
Winterfest FebruarylO-13. 

SEE CALENDAR LISTING ON PAGE 56 
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MUST SEE. MUST DO THIS WEEK 

COMPILED BY CAROLYN FOX i 
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estate collection. 


t''CK 4 iogfe^ 

Operated For 60 Yean 

185 Bank Street. Downtown Burlington. VT 
802.862.3042 - nckTockJcwelets.com 
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72 Church Street. 
Burll ngton. 863-4226 
Mon-Thur 9:30-6. 
Fri-Sat 9:30-9. 


UPS Shipping • FREE 
Gift Wrapping 


KISS THE COOK 

WEDDING REGISTRY 

C uttery " Cookware ■ Bakeware • 
Gadgets • Electrics • and More! 


_ „ registry: 

Www.KissTheCook.neC 



Money Madness 


L ast March, the five Democratic 
candidates for governor prom- 
ised hundreds of individuals 
with disabilities - along with 
their parents and advocates — they 
wouldn't let mean ol’ Gov. jm douglas 
reduce their services. 

Fast forward 10 months: Three of 
those Democrats are now defending a 
budget proposal that would cut another 
$5 million from die state's community 
mental health and developmental dis- 
ability system. We’re talking about Gov. 
peter shumlin, Human Services Secretary 
doug racine and top Shumlin aide susan 

BARTLETT. 

Here's what the trio had to say less 
than a year ago. 

Shumlin: "We do this group therapy 
session once or twice a week, and diis is 
definitely the largest group we've been 
yet. That’s because the people in this 
room have more at this stake in diis elec- 
tion than anyone else in Vermont" 

To much applause, Racine added, “I 
don’t believe our values are negotiable 
just because we’re in difficult times.” 

Bartlett promised the legislature 
would not “pass a budget that leaves you 
by the side of die read.” 

Over the past diree years, the state's 
$200 million-plus mental health sup- 
port system has absorbed S15 million 
in cuts, according to JUUE tessler, ex- 
ecutive director of Vermont Council 
of Developmental and Mental Healdi 
Services. The council represents the re- 
gional mental health providers and was 
the sponsor of last year's March event. 
The trio has since changed its tune. 
Shumlin is upbeat about $1 million 
in corrections savings that will go into 
substance abuse, housing and counsel- 
ing services, but admits he and Racine 
will be working with community mental 
health providers to “mitigate the pain as 
much as possible." Racine hopes to help 
find “efficiencies” in die system. 

Tessler said health providers have 
already absorbed the cost of technology 
upgrades, home visits and burgeoning 
health insurance costs without help 
from the state or feds. 

"The hospitals and health care insur- 
ance companies, on the other hand, have 
asked for and been gran ted rate increases 
to cover their costs,” said Tessler. "Also, 
there is emphasis on support for preven- 
tion and primary care in health care, and 
that is what we're doing on the mental 
health side. That's what makes it hard to 


understand diese proposed cuts." 

The budget cuts, if approved, would 
boost caseloads for mental healdi work- 
ers from 35 to nearly 60 in some parts 
of the state. Wait lists for outpatient 
services would increase from weeks to 
months, Tessler said. It will also mean 
that many adults now living indepen- 
dently would get less support and be at 
greater risk of ending up back in group 
homes, hospitalized — or worse. 

floyo nease, executive director of the 
consumer-based Vermont Association 
for Mental Health, said he was “shocked" 
by Shumlin's budget proposal. As House 
Majority Leader, Nease led the charge 
against Douglas' budget cuts because 
of their potential impact on the most 
vulnerable. 


WE GOULD CHOOSE 

PEOPLE OVER 
PAVEMENT. 

FLOYD NEASE. 
VERMONT ASSOCIATION 
FOR MENTAL HEALTH 


The state should redirect some of 
the $12 million being saved by cancelled 
plans to build a 15-bed secure residential 
mental health facility on regional mental 
health services, Nease said. 

He also has another suggestion. 

“1 know this sounds odd coming 
from a guy who helped get three 
bridges replaced in his district, but you 
could stop all optional paving projects 
and not have to make these cuts," said 
Nease “We could choose people over 
pavement” 

Meeting of the Mayors 

Last week’s public hearing on Burlington 
Telecom was as much about the 2012 
mayor's race as about a beleaguered 
municipal telecom that owes taxpayers 
$17 million. 

Councilors karen paul (I-Ward 6), 
joan shannon (D-Ward 5) and kurt 
wright (R-Ward 4) — all considered pos- 
sible mayoral candidates — took great 


pains to distance themselves from the 
BT debacle, while lobbing pot shots at 
Burlington Mayor bob kiss. 

Despite calls for his resignation and 
demands that he apologize to voters. 
Kiss didn’t rise to the bait — or even raise 

Each of the three “candidate" coun- 
cilors did his or her best to represent the 
“taxpayer." 

Shannon reminded residents that the 
council took the lead in creating a Blue 
Ribbon Panel, a special audit committee 
to review thecity’sand BT’s financials. It 
also disallowed BT'suseofthecashpool. 

Paul took Kiss to task for spreading 
misinformation: The mayor continues to 
claim that BT would now be financially 
stable if the administration had been 
allowed to negotiate a deal with Piper 
Jaffray in late 2009. Even the consul- 
tants hired to turn BT around admitted 
that notion was folly. 

That die council went along with 
some of Kiss and Chief Administrative 
Officer Jonathan Leopold's plans should 
not be seen as an act of complicity, 
Wright insisted. “Could we have figured 
diis thing out?” asked Wright. “It was a 
trust issue. We trusted that the admin- 
istration was not doing what we later 
found out it was.” 

Wright urged Kiss to admit “serious 
mistakes were made" as a way to rebuQd 
trust in city government. 

Kiss didn't waver, insisting that he 
and Leopold have only had the city's best 
interests in mind. 

Off the Block 

The 44 residents at Wharf Lane in 
Burlington were spared eviction last 
week on the very day it was scheduled 
to happen. The Burlington Housing 
Authority and the Vermont Housing 
Finance Agency brokered a deal to 
buy bodi Wharf Lane and neighboring 
Bobbin Mill apartments from Pizzagalli 
Properites, according to paul dettman. 
BHA’s executive director. 

Dettman said the agreement — to be 
signed off on officially this week — would 
see a near-term purchase of Wharf Lane 
widi a dosing on die Bobbin Mill no 
later than December 2012. 

One clarification: In last week's 
column, I referenced die annual rev- 
enues of Pizzagalli Construction — not 
Pizzagalli Properties. Aldiough the 
former company still bears the family 
name, it is now employee-owned. The 
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brothers sold the company to its 700 
workers a few years ago. 

A Socialist Among Capitalists 
Sen. bernie Sanders' (I-VT) eiglit-hour 
lecture about the evils of capitalism, 
combined with his criticism of the 
Federal Reserve, have earned him a seat 
on the Congressional Joint Economic 
Committee. No foolin'. 

This 20-member panel holds hear- 
ings. performs research and advises 
Congress on the economy. It was estab- 
lished by the Employment 
Act of 1946, with the charge 
to make “a continuing study 
of matters relating to the 
U.S. economy.” 

Sanders’ own campaign economics 
have greatly improved dianks to his 
mid-December “Filibemie." He now 
has $535,000 cash on hand, according 
to his most recent Federal Elections 
Committee report 

Whole Lotta Shakeup 

In an odd-numbered year, with no gen- 
eral election in sight, the major parties 
tend to rearrange the deck chairs. 

Vermont Democratic Party Executive 
Director Robert dempsey announced last 
weekend he is calling it quits as soon 
as a successor is found, while Vermont 
Republican Party Chairman steve 
larrabee announced two weeks ago he’s 
leaving his post, too. 

Former GOP lawmaker and govern- 
ment exec pat mcoonald is emerging as a 
lead candidate among the Rs. McDonald 
ran Lt. Gov. phil scott's winning 2010 
campaign - just one of two GOP can- 
didates to be elected to statewide office. 
The other was Auditor tom salmon. 

dan riley, chairman of the Bennington 
County GOP, previously ran for the post. 
He said McDonald would be a great 

“Her whole management style, 
beginning with open and direct com- 
munication, is perfect for die Vermont 
Republican Party at this time,’’ said 

mark snelung, who lost the race 
to Scott, is working behind die scenes 
to help reorganize the party and is 
being urged by some to consider die 
chairman post. 

“ V” for Victory? 

It’s official: There will be only two con- 
tested Burlington City Council races on 
Town Meeting Day. 

Republican Councilor vince dober 
(R-Ward 7) will face Democrat greg 
jenkins. Meanwhile, Progressive 
Councikir vince brennan (P-Ward 3) 
will face Democrat lynn mesick and 
Independent ronrulofe. 


If either Mesick or Jenkins wins, die 
Democrats would hold an outright ma- 
jority on the 14-member council. 

Question is: Will the incumbents 
prove invinceable? 

Got AI Jazeera? 

Cable TV viewers in the United States 
are getting a decidedly Western view of 
the unrest in Egypt 

That is, unless you're a Burlington 
Telecom subscriber. BT is one of die 
few cable outlets in the US. that offers 
Al Jazeera English. You can 
find AJE on Channel 132, 
tucked between TruTV - 
formerly Court TV — and 
FOX Business. 

Maybe the situation in Egypt will 
help boost BT's subscriber base. Then 
again, the last tiling Mayor Bob Kiss 
needs is unending footage of people 
rioting in the streets, calling for the res- 
ignation of an unpopular leader. 

Media Notes 

The Barre-Montpetier Times Argus is 
laying off staff and die Burlington Free 
Press still has its mandatory unpaid 
furloughs. Meanwhile, VTDigger.org is 

Digger-in-Chief anne galloway has 
brought on ho - first full-time staffer: 
Josh Larkin will serve as Digger’s di- 
rector of design and technology and 
will also contribute articles. Larkin and 
Galloway worked together at the Times 
Argus, where Galloway was laid off 
more dian a year ago and Larkin worked 
as a reporter. 

Speaking of second chances, here 
are two more: More dian four years 
ago, Out in the Mountains ended its 
21-year run as Vermont’s only free, 
monthly LGBTQ publication. A new 
crew of volunteers is now hoping to 
relaunch the pub as an online commu- 
nity newspaper. The nascent site can 
be found at OITM.org. 

In December, Seven Days purchased 
KidsVT, the state’s only parenting pub- 
lication. The first issue hit the stands 
Tuesday with a new logo and design, 
and all local content. ® 


O next -Fair GameT Tune in to WPTZ 
NewsChannel 5 on Tuesday nights during 
the 11 p.m. newscast for a preview. 

□ Follow Shay on Twitter: 
twitter.com/ShayTotten. 



I Send Shay an old-fashioned email: 
shay@sevendaysvt.com. 




SATURDAY 


73 PRIM ROAD • MALLETTS BAY • COLCHESTER • 658-0909 


VALENTINES DAY.. 

GET IT RIGHT 
THIS YEAR! 

Leunig’s 6-course CHAMPAGNE DINNER 
at 7:10 on Monday Feb. 14. Seating 
is limited-call 802-063-37S9 to reserve. 
$100 per person, includes tax S tip. 

See full menu at www.1eunigsbistro.com 

LEUNIGS 


} Visit Us Today! 

l. The Bearded Frog 


Bar opens at 4:30 ♦ Dinner service at 5:00 
Seven days a week 


5247 Shelburne Road 
Shelburne Village, 985-9877 
thebeardedfrog.com 


Tits offas 


WATER SPDRTS . SWIMWEAR . APPAREL 


Winter Jackets 

Sweaters 

Fleece 

Hats & Scarves & much more 


February 5 th 
9am-5pm 

SUNDAY 

February 6 th 
10am-4pm 



local matters 


Why Four Peruvian “Workers” Couldn’t 
Wait to Leave Vermont 



I orena Poli Pinillos said she had 
no illusions about getting rich 
when she signed a contract to 

Montpelier cafe in the winter — during 
her summer vacation. The 23-year-old 
university student from Lima, Peru, said 
she expected to make enough money to 

little extra to see the United States. 

But Pinillos’ experience was anything 
but a vacation. Her contract, with an 
out-of-state company that sponsored 
sa, guai 


up unannounced in the hou 
bedrooms. 




hou 


■ of w 


achw 


ek, or 


about $1200 each me 

But Pinillos claimed that 
her Montpelier employer, 
Samosaman Cafe, never lived 
up to its obligation, and often 
gave her less than half the hour 


red to be “bunking" 
with anotherwoman. She didn't think 
that meant they'd be sharing one mat - 
tress on the floor. In another room, three 
women shared another single mattress. 

“Why am I supposed to sleep in the 

plained. “So I ended up sleeping on the 
couch," she said. 

Pinillos’ allegations were echoed by 
those of three other Peruvian women 
interviewed for this story. All 
were employed by Samosaman 
n™ unlil just l„t week, when a 

tcllow Peruvian, now a perma- 
nent Vermont resident living 
in Franklin County, “rescued” 
them from their situation and took them 


been promised. 

Cafe proprietor Fuad Ndibalema 
also guaranteed Pinillos “suitable ac 
commodations.” But she found herself 
among 11 foreign workers living in a 
five-bedroom, one-bathroom house in 
Barre City. Though men and women 
shared the house, Pinillos claimed, 
there were no doors on the bedrooms, 
and the bathroom didn’t have a lock. 
She said Ndibalema would often show 


The four Peruvians, all university 
students from Lima on summer break, 
expressed bitterness, disappointment 
and anger at the way they’d been treated 
in Vermont. Each said she paid more 
than $3000 for the opportunity to come 
to the United States under the federal J-l 
Summer Work Travel Program, which 
allows foreign students to work here for 
as long as four months. 


According to a U.S. state depart 
ment spokesperson, the program has 
exploded in popularity in recent years, 
growing from 54,700 participants in 
2000 to 130,000 in 2010. The state de - 
partment doesn’t keep track of where 
the program participants live and work. 

Nor does the Vermont Department 
of Labor monitor how many J-l visa 
holders are currently employed in the 
state — though anecdotal evidence sug - 
gests many foreign students are coming 
to Vermont to work in the state’s ski 
resorts, hotels, cruise ships and other 
tourism-related businesses. 

It doesn’t always go well. A recent 
Associated Press investigation revealed 
widespread abuses in the J-l visa pro - 
gram. Lured by the promise of well- 
paying jobs and the opportunity to live 
and travel in the United States, many 
overseas students fork over thousands 
of dollars to private, third-party brokers 
to provide them with work and housing, 
only to find they’ve signed up for over- 
crowded living arrangements and dan - 
gerous, potentially illegal employment. 

The AP investigation discovered that 
some J-l visa holders were placed in 
strip clubs when 
they expected 
to be working in 

student workers 
were paid less 
than $1 per hour, 
while others 
were forced to 
sleep in shifts 
because their 
housing accom - 
modations were 

Currently, two federal probes are inves- 
tigating allegations of human trafficking 
related to J-l visas. 

No one has made such harsh ac 
cusations against Ndibalema, himself a 
recent immigrant to the United States. 
Ndibalema came to Vermont from the 
Republic of Congo with his wife and 
two children in 2000 and has grown a 
successful restaurant business, which 
has been profiled twice by Seven Days . 
He also appeared in the April 11, issue 
of Parade magazine last year, where his 
salary was listed at$222,800. 

Ndibalema, 39. denied virtually all the 
Peruvian women’s allegations against 
him. He did admit that their Hill-time 


out” because of his delays in opening 
a new cafe in Montpelier, where he’d 
expected them to work. That setback 

the industrial kitchen he operates in 
Winooski. 

Ndibalema claimed that, as soon 
as he realized there wasn’t enough 
work for the Peruvians, he contacted 
the agency that sponsored their J-l 
visas — American Work Experience of 
Greenwich, Conn. — and asked that they 
be reassigned to another employer, or 
even another state. 

“A few of them had already left and 

that it was his first experience using the 
J-l visa program. 

Ndibalema's inexperience with the 
program is no excuse for the way they 
were treated. They said he should have 
worked with their sponsor, AWE, to cor 
rect the problems. 

“We trusted the company that we 
were going to work with somebody with 
experience in this kind of exchange 
program," said Naiara Preguntegui, a 
20-year-old 
college student 
from Lima. “But 

here, our em 
ployer told us 

time he’d ever 
done something 
like this." Not 
only were the 
girls unable to 
work other jobs 
-they lacked 
Social Security numbers — but they had 
no transportation in and out of Barre 
and often resorted to hitchhiking to get 
to work and back. 

Preguntegui had many of the same 
complaints as Pinillos. Though her con - 
tract clearly specified that she'd get at 
least 40 hours of work each week, some 
weeks she spent fewer than eight hours 
at Samosaman. Her last paycheck, dated 
January 27, was for $19.20 for a two- 
week period. 

Ndibalema wouldn’t disclose how 
much he paid his employees, though 
his most recent pay stubs for the four 
Peruvian women indicate a rate of 
$8.15 per hour, which complies with 
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Vermont’s current minimum-wage law. 

Ndibalema denied he charged the 
women anything for their accommo- 
dations, which he described as “very 
good"; he said he invested $ 16,000 in 
new furniture for the house in Barre 
City, which he owns. 

However, copies of die four women's 
pay stubs, provided to Seven Days last 
week, reveal a $200 “cash advance” 
deducted from each one. When asked 
about the $200-per-person charges, 
Ndibalema explained diat they covered 
the cost of utilities, including electricity, 
cable TV and Internet access. 

According to die Vermont 
Department of Labor, it's illegal for 
employers to withhold more than $80 
per month from a worker's paycheck to 
cover housing expenses. An employer 
may charge more for housing, but it 
can't be automatically deducted from 
the wages. 

Was $200 worth the price the women 
paid? A Barre City fire inspector visited 
the house in December after one of the 
residents filed a complaint Accordingto 
Barre City Fire Chief Tim Bombardier, 
the inspector found no major fire-code 
violations, but did confirm diat a lot of 
people were living there. No citations 
could lie issued, since Barre City has 
no maximum-occupancy standards for 
private homes. 

Ndibalema admitted diat, for a “short 
time,” he had 11 empkiyees living in the 
house at 39 Beckley Street. However, he 
denied that the bedrooms lacked doors 
and the bathroom had no lock. Asked 
whether his tenants were forced to 
share beds, Ndibalema just laughed. 

“They’re young girls! They wanted 
to stay togedier," he said. “They didn't 
want me to separate them. They cried!" 

Ndibalema’s contract with American 
Work Experience apparently didn't 
include any oversight of the work- 
ers’ housing. An AWE spokesperson 
wouldn’t comment on the situation in 
Montpelier or answer any questions 
about die company itself. “We’ve ad- 
opted a policy of not talking to report- 
ers anymore," the spokesperson said. 
The company website describes it as a 
“fully designated sponsor of .1-1 cultural 
exchange programs." 

But the performance and compliance 
chief at the Vermont Department of 
Labor recently opened an investigation 
into Samosaman's labor practices. She 
wouldn't comment on ha- findings. 

The staff of Sen. Bemie Sanders is 
also aware of, but wouldn't comment 


on, die Samosaman situation, calling it 
ongoing “constituent services.” 

Nicole Thompson, a state depart- 
ment spokesperson, said her office is 
aware of the systemic problems with 
the J-l visa program and recendy ad- 
opted an improved "vetting process" 
for employers who want to participate 
in it. The department has increased its 
monitoring of agencies diat arrange for 
J-l visas, of which there are about 1450 
nationwide. Thompson said she was un- 
aware of any specific complaints about 
Vermont employers. 
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Shortly before press time, die 
Franklin County Peruvian woman 
who “rescued" the four young women 
last week notified Seven Days that 
Ndibalema had purchased four plane 
tickets so the women could leave 
Vermont. 

“It’s not about the money,” N dibalema 
explained. “I tried to do my best as a hu- 
manitarian. I'm a citizen of the world." 

All four Peruvians left the state last 
weekend, but not before sharing their 
impressions of the time diey spent here. 

“We hate Vermont,” said Stafany 
Dueas Cieza, 20, as dieothers all nodded 
in agreement. "Why did he bring us here 
if he don’t have work for everybody?" 

“I’d go to other states, but I wouldn't 
come here again," Pinillos added. “It's 
not just about the money. We're losing 
our vacations. Now we could be on a 
beach with our friends and family.” ® 



Now Serving 

gluten free Pizza! 





local, fresh, original 



1076 Williston Road, S. Burlington 

862.6585 





The Wailers - Uprising 


Vincent - starring Jim Jarret 


Celtic Crossroads 


Performing 
Arts Center 


Box Office fi: 802-760-463-1 

I Purchase Tickets at 
I SprucePeakArts.org 


I Stanley Ionian Trio I M-Pact - Signed, Sealed & Delivered 

I The Music of Motown, Dowo/i & moregfi) 
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LocM-matters 

Burlington Cabbies 
Up in Arms About 
Proposed Meters 


BY ANDY BROMAGE 



B urlington City Councilor 
Emma Mulvaney-Stanak (P- 
Ward 3) doesn't take taxicabs 
very often, but she vividly re- 
members one very expensive ride from 
Nectar's to the Courtyard Marriott and 
back. Under the city’s “zone system” of 
pricing, the six-block trip should have 
cost her $6 or S7. The cabbie charged 
her $14. 

The situation hasn't changed much 
over the years. In 2008, a Seven Days in- 
vestigation documented what Burlington 
taxi riders have known for years: The 
zone system is routinely ignored and un- 
enforced, meaning a cab fere from Point 

dcpendingwho's driving 

What's new is the city's response: A 
total rewrite of the taxi regulations that 
would replace the 

meters. Draft regula- 
tions headed to the 
Burlington City 
Council this month 
would also subject taxi drivers to random 
drug tests and biennial physicals, and crack 
down on bad habits that city officials say 
they've tolerated for far too long cab drivers 
smoking watching pom. slecpingin parked 
taxis and dressing sloppily, for example. 

Mulvaney-Stanak, who also sits on the 
city’s Taxi Licensing Board, says the new 
regulations come in response to "chronic 
complaints” — often from cabbies them- 
selves - about price gouging a glut of taxis 
on city streets, offensive behavior and a 
lack of enforcement of the existing rules. 

"Right now it's a little bit like the Wild 
West out there," says Mulvaney-Stanak. 
who says the goal is to create “very consis- 
tent standards for drivers.” 

For cabbies, those “consistent stan- 
dards" would mean no cellphones or 
"improper dress," such as exposed boxer 


shorts or exposed midriffe. No watching 
pom or "lounging" in the cab. Violators 
can already lose their taxi license for such 
offenses. Under the new rules, they could 
also face fines of up to $500. 

Queen City cabbies are fuming about 
the proposed rules change, threatening 
to sue the city or pull out of Burlington 
altogether if it goes through. While many 
agree the system needs fixing they view 
the city’s solution as an “overreach” that 
will lead to a cabbie exodus. 

“If the city is so bullheaded that they 
can’t work with us. we just won't service 
the city of Burlington," threatens Paul 
Robar, owner of Burlington's largest taxi 
company, Benways Transportation. "We 
would take every legal action known to 
mankind to fight them." 

Robar admits the zone system is widely 
abused, but lie opposes switching to meters 
because, he claims it would be more ex- 
pensive for his customers. Under the zone 
system, rides within Buffington now cost 
$6.53 to $14.37, depending on die distance. 
The 60-page draft taxi rules make no men- 
tion of what Burlington meter rates would 
be. Fares would continue to be set by the city 
council, with adjustments pegged to federal 
transportation rates set by the U.S. Bureau of 
Labor Statistics. Any time gas prices rise 25 
percent in a six-month period, a two-thirds 
majority of the city council — at a petitioner^ 
request — could adjust meter rates. 

Today, taxis that work from Burlington 
International 

ready required to 
be equipped with 
meters. Fares from 
BTV are $8.50 for 
the first two miles, 
plus $2.75 per mile for the next eight miles 
and $2.10 for every mile after that The 

be more expensive than the nonmetcred 
one that brought you to the plane. 

At die January public hearing one 
cabbie suggested the city meter rates be 
set at $8 for the first mile and 60 cents for 
each additional quarter mile. “Anything 
less will result in an unsafe taxi fleet,” the 
cabbie said, meaning taxi drivers won't 
earn enough to maintain their vehicles 
properly. 

Today, zone pricing only applies to 
rides that begin and end in Burlington. 
Customers who start or end their trips 
elsewhere are free to negotiate prices with 
cabbies. That’s created a sort of free-mar- 
ket system for cab feres that taxi meters 
would do away with. Under the new regs, 
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any trip that goes through Burlington 
must run on the meter rate, taking away a 
cab owner’s ability to bargain. 

Freddy Solomon, an independent cab 
owner, reminded the city panel last month 
that the vast majority of cab business 
comes from prearranged pick-ups, which 
have generated very few complaints about 
price gouging. Almost all the problems are 
coming from hailed cabs, he said, so if the 
city wants to require meters, it should do 
so only for hailed rides. 

Noteverycabbiein Burlington opposes 
the meters. Charlie Herrick, the co-owner 
of Green Cab VT, a fleet of five al temative- 
fuel Toyotas, doesn’t agree with every 
proposed rule change, but says the meters 
would be a huge improvement over the 
zone system. Right now, customers hail- 
ing cabs can't reliably 
predict how much cab 
rides will cost, he says. 

It’s right for custom- 
ers to have a fair repre- 
sentation of the cost of a 


Too 


nother 


complaint heard by the city, and 
Mulvaney-Stanak says the new regula- 
tions would ‘likely" mean fewer licensed 
cabbies, in part because new drug and 
healdi screenings would disqualify some 
applicants. However, she stresses the 
regulations wouldn’t cap the number of 
licenses given out or institute a New York 
City-style medallion system. At present, 
there are 168 taxi drivers licensed to serve 
Burlington and Burlington International 

Cabbies have complained about the 
proposed drug tests and questioned 
andomly screening private em- 


ployees is 


t," Herrick sn; 
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Robar argues that 
the city should better 
enforce the regula- 
tions it has before en- 

while admitting that 
he has trouble keeping 
his own drivers in line. Robar tells Seven 
Days that the state recently direatened to 
fine his company $10,000 because drivers 
have been caught smokingin their cabs. “I 
can ream them a new butthole. I can tell 
them they’re not going to smoke, but it’s 
a little harder said than done," Robar says. 

Burlington police have jurisdiction 
over taxis, but Mulvaney-Stanak admits 
it's not the department’s top priority. To 
address that, the new regulations would 
empower a "taxi advisory group" made up 
of drivers, consumers and industry reps to 
enforce the ordinance. Mulvaney-Stanak 
likens it to a "neighborhood watch.” 

“They'd be empowered to go up to a 
taxi driver, ask for their license, do a quick 
inspection to see if they're complying with 
the new ordinance,” she explains. 'They 
won't have die ability to issue tickets, 
but they can initiate a complaint process 
which would trigger an investigation or 


MA MULVANEY-STANAK 


n constitutional. Assistant 
City Attorney Nikki 
Fuller believes the city is 
on firm legal ground and 

and drivers themselves 
who often complain to 
die city about other cab- 
bies' drug habits. 

“We had such a huge 
number of people [with 

sion and sale, the city 
would be kind of remiss 
in not trying to address 
that issue before giving out a license." says 
Fuller, noting that drivers who demonstrate 
they’ve been clean for some time can qual- 
ify. "When you give someone a license, you 
give the impression the city is saying this 
person’s OK to drive around.” 

Another bone of contention - die 
requirement of biennial physicals — is 
meant to weed out drivers with medical 
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Robar’s beef with the current state of 
Burlington’s cab industry goes beyond 
what's addressed by the regulations. He 
complains of refugee taxi drivers who 
don't speak English and receive assis- 
tance from resetdement programs toward 
paying for their cab and taxi license. 

“You've got to be able to speak English, 
and you’ve got to know where you’re 
going,” Robar says, adding that when the 
ride is over, 'They understand the money. 


problems, that would make their 
for licensing, Fuller says. 

"We have one person with asthma who 
could barelybreathe, and we're going. 'Arc 
you serious'!”" Fuller recalls. “Not that 
you’re trying to be mean or anything But 
if this person can't breathe, should we put 
them in a taxi with someone? We want to 
make sure that whatever condition you 
have is properly treated.” 

All diose extra tests would jack up die 
annual taxi license fee — to around $200 in- 
stead of the current $105, according to Fuller. 

For his part, Robar is resigned to the 
city council approving die new regula- 
tions, and is threatening to stop serving 
Burlington as a resulL The city, he notes, 
represents a mere 10 percent of Benways' 
business. 

“When the snowstorm comes the next 
time, and people are calling for a cab, and 
there is none out there," Robar says, “well, 
thank your city fathers." ® 



Fletcher Allen is bringing 
good health to you. 


These educational offerings are presented by 
Community Health Improvement at Fletcher Allen. 


Growing Older on a Changing Planet 
Joan Dye Gussow, Columbia University 

when Wednesday, February 9, 7:00-9:00 p.m. 

where Davis Auditorium, Medical Center Campus, Burlington 

Thinking Beyond Our Plates: Critical Questions to Find “Food Truth" 

Melinda Hemmclgarn, M.S.. R.D., a.k.a. "The Food Sleuth" 

when Tuesday, February IS, 7:00-9:00 p,m, 

where Davis Auditorium. Medical Center Campus, Burlington 

Helpful Tips on Nutrition and Training for a Marathon 

Susan Dodge, I'T and Kimberly Evans, RD 

when Monday, February 2 1 . 6:30-8:00 p.m. 

where Davis Auditorium. Medical Center Campus, Burlington 


Pre-registration is required by calling 802-847-2278 or by registering 
online at www.FletcherAllen.org/Healthsource . You will be given the 
class location and directions when you register. Free on-site parking 
is available for all classes! 

Sponsored by the Center fur Nutrition ind Healthy Food Systems. 
www.FletcherAllen.org/Healthsource 



sqnt Do You Have 

Type 2 Diabetes? " ^ 

We are enrolling adult volunteers now 


You may be eligible if you: 

• Are between 18 and 80 years of age 

• Have had type 2 diabetes for at least 3 months 

• Are being treated with metformin and a sulfonylur 
glipizide, or glyburide), and your blood sugar is nol 


richer 


If eligible to participate, you will be 
related testing and medication at m 
for parking and travel expenses. 


n by a study doctor and receive study- 
st. If enrolled, you may be reimbursed 




Packages priced to match any budget 
All wedding packages include the help of 
our professional wedding coordinators 


A faucet grows in Brooklyn and is now planted at 

CLOSE TO HOME 

Close To Home are exclusiveM T dealers for 
Brooklyn, New York based Watermark Faucets. 

Come visit our 5,000 square foot showroom displaying 
the best in bath fixtures and hardware from the likes of 
DURAVIT, GESSI, KWC, DORNBR ACHT, BAIN ULTRA, 

ROCKY MOUNTAIN HARDWARE, & MANY MORE! 


Close To Home 

1364 Marshall Avenue | Williston.VT 05495 
Phone: 802.861 .3200 www.closetohomevt.com 
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FREE STRAIGHT EDGE FACE SHAVE 

•• with any men’s haircut •• 

through February 

All services performed by Instructor-supervised students 


Set Sail. 

Be the exclusive party on Board tne 


party c 

Northern Lights for your wedding day! 


• Perfect for all private c 
corporate gatherings 


-NORTHERN _ “ 

LIGHTS 'Burlington Bay Catering 
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PROPOSED GUN LAW IS 
UNENFORCEABLE 

My sincere sympathies to the families of 
the youngsters who took their own lives 
["Aiming Low.” January 26], It is already 
illegal for anyone under 16 to possess a fire- 
arm widiout parental consent. It’s already 
illegal to provide anyone under 16 with a 
firearm without parental consent. And 
it's already illegal for anyone to possess a 
firearm in a school building or on a bus. 
(13 VSA sections 4008. 4007 and 4004. 
respectively). 

A new law requiring that each owner 
lock up his or her firearms is virtually un- 
enforceable and won’t prevent any future 
tragedies. 


Laws merely provide a framework for 
prosecution after the event. 

The most appropriate shrine to the 
memories of these youngs ters i s to improve 
the mental-health and suicide prevention 
programs in our schools. 

Paul Gross 

JERICHO 


MEDIA PROPAGATES VIOLENCE 

Judith Levine’s “Foli Psy” column “All 
Against All” [January 19], offers a valuable 
perspective on the ideological and cultural 
roots of American violence, with one sig- 
nificant distortion. 

In a grossly self-serving manner, she 
denies the culpability of the media in feed- 
ing, propagating or encouraging social 
violence. Given that we are no longer a 


local, oral culture, in which information is 
passed primarily by word of mouth, none 
of the right-wing messages she declaims 
would have been heard without some form 
of print or airwave or digital media to dis- 

This makes not only the authors of 
antisocial words liable for the real-world 
effects of language, but perhaps even more 
so the media which allow those words a 
wide audience without, at least, a concur- 
rent editorial rebuke. 

After-the-fact armchair pontifications 
offer little more than a sop to blood already 
on the ground. 

Robert Riversong 

WARREN 


FLETCHER ALLEN RESPONDS 

The article “Fletcher Allen Tops the 
Chartsin Death by Dialysis” [January 19] 
was a misinterpretation of complex data, 
and in one instance a wrong character- 
ization of a heart surgery statistic. 

The headline implies that mortal- 
ity data indicate the deaths of patients 
treated at Fletcher Allen's dialysis units 
were related to inferior dialysis care, 
with resulting high mortality. The article 
gave die public the wrong impression 
and did a disservice to our dialysis care- 
givers and die padents they treat 

There are two issues that need to 
be addressed in considering dialysis 
care. One is the use of the appropri- 


Dcaths may be outside of the control 
of the unit For example, over the four 
years in question there were five deaths 
at Fletcher Allen’s Central Vermont 
Dialysis Unit Three of the deaths were 
patients who made the decision to stop 
treatment; one died from heart disease, 
and one from infection. The raw 40 
percent death rate at diat unit cited in 
the article is not really different from the 
20 percent national average when CMS 
analyzes the data incorporating the ap- 
propriate adjustments. 

Second, when CMS compares out- 
comes, there is the underlying assump- 
tion that chance will be a major factor 
in the percentage of sick patients at a 


percent of FAHC’s cardiac patients die of 
postoperative renal failure; the regional 
average is 3.8 percent." 

This is false. The statistic refers to the 
percentage of patients who experienced 
postoperative renal failure or renal in- 


sufficii 




it 500 


cases as of the end of June 2010, where 
the surgery was only for coronary bypass 
grafts. It is not a measure of mortality. It 
is not a measure of those who required 
dialysis - many don’t. It is not a measure 
of all cardiac patients, but a subset of 

Regarding concerns stated in the 
article about staff and staff levels: The 
commitment by Fresenius Medical 



The other problem with comparing 
outcomes is unit size. It is easier for a 
small dialysis unit to have either all very 
sick patients or all very healthy patients, 
making for large differences between 
death rates at small facilities that happen 
just by chance. Statistical methods also 
adjust for this possibility and are used to 
help fairly compare outcomes. 


sion for analyzing outran 
facility that deliberately accepts outpa- 
tients whose dialysis care is challenging. 

There’s another problem with the 
article in paragraph nine, which states; 
“Brurasted's claim is supported by an- 
other study; Last year’s report by the 
Northern New England Cardiovascular 
Disease Study Group revealed 63 


Editor's response: Last week's Seven 
Days acknowledged the error related 
to the New England cardiac bypass 
surgery. As to the other points raised by 
Dr. Brumsted, Seven Days stands by its 
reporting. The data cited in the article 
have already been adjusted Jbr comorbidi- 
ties, as well as other patient character- 
istics, to allow site-by-site comparison. 
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The Flynn Salvages a Godot 
Presentation — on Screen 


BY PAMELA POLSTON 

F lynn Center patrons who bought 
tickets to Waiting for Godot 

might have thought the wait was 
almost over The Christopher 
McElroen production, set in post-Katrina 
New Orleans and performed by African 

Saturday, February S. Instead, the show 
has been canceled. 

The reason? The Samuel Beckett 
estate suddenly pulled the rights to 
the play, according to Flynn artistic 

got the rights a year ago to perform 
the play," he says. Indeed, last year's 
tour included stops at the Hopkins 
Center at Dartmouth College and 
at Middlebury College. "Apparently 
the increased publicity the piece has 
gotten over the year drew the atten- 
tion of one of the [Beckett] family 
members, and he made the decision 
they didn't want the specifics of Godot 


associated with New Orleans," Malina 
explains. 

Which is puzzling, because what 
better expresses unrequited expecta- 
tions than the citizens of the Crescent 
City waiting for help after the devastat- 
ing hurricane and fl ooding? Remember 
FEMA? Why wouldn’t the family of the 

and riveting update of the 1953 play? The 
production was nominated for a 2010 
Elliot Norton Award for its presentation 
at the Institute of Contemporary Art 
in Boston, and the Museum of Modern 
Art has acquired the archives from the 
site-specifi c production; they're on view 
through September 12, if you happen to 
be heading to New York City. 

McEtroen's original conception is 
exactly what Flynn-goers will be able to 
see, as it turns out. 'What we’re replac- 
ing it with on screen is the fi lm version of 
the New Orleans one,” says Malina. That 
would be the one staged on a rooftop in 
the city’s Lower Ninth Ward, and in a 



30-foot pool of water. The piece merges 
Beckett’s words with the rhythms of 
hip-hop and speech patterns of African 
Americans livingin New Orleans, 
McElroen, a New York-based producer 
and director whom Malina calls “a re 
innovative force in theater," will be o 
hand to discuss the work, political ac 
tivism and the di, culty of getting the 
rights to the play — and, one imagines, 
the ease of losing them. 

Though the Flynn is reimbursing 


ticket holders for Godot, patrons may 
want to come around on Saturday night 
for the unique opportunity to witness 
the New Orleans play — free! — on the 
theater's new stage-to-ceiling movie 
ally screen, and have an audience with the 
n director. Actor J. Kyle Manzay, who 

played Estragon (“Gogo”) in Godot, is 
coming, as well. 

In addition to the Saturday night 
presentation, Manzay and McElroen are 
conducting a master acting workshop 


Local Doc Takes on Lake Pollution 
— and Gets Some Flack 


BY MARGOT HARRISON 

he weloentheatre in St. Albans 
usually shows Hollywood fare. 
But on Monday night, it hosted 
a lively debate inspired by a 
screening of the local documentary Bloom: 
The Plight of Lake Champlain. 

"It was packed ... about 150 people,” 
says victor guadagno . who wrote, pro- 
duced and directed the fi lm. He says he 
noticed “a few legislative reps” in the 
audience, along with municipal repre- 
farmers. The "bloom” of the documen- 
tary’s title is the toxic blue-green algae, 
caused by phosphorus, that closes lake 
beaches and kills pets. The fi lm pin- 
points agricultural fertilizer runo° as 
one major source of that pollution. The 
other two are urban stormwater and 
aging wastewater treatment plants. 

Some of thefi Im’s interviewees sug- 
gest that politicians aren't addressing 
lake pollution because agriculture has 

Vermont. “Listen to any politician who’s 
running for o, ce,” says DENNIS HILL, assis- 
tant principal of Bellows Free Academy 
in St Albans. "They will talk about 


saving the farms ... They are playing on 
the myth of dairy in Vermont." Another 
interviewee says traditional ag isn't con- 
tributing much to the state's economy. 

Naturally, farmers at the screening 
had something to say about that. “I took 
an earful from people,” says Guadagno. 
"[Farmers] take it personally. They feel 
like they're criticizing their lifestyle." 
But overall, he says, the debate was bal- 
anced and had a “very civilized," town- 
meeting feel. ^ 

rainville, chair of the Farmer's 
Watershed Alliance, whose members 
say ag is already working to clean up its 
act. Rainville appears in the fi lm, too, 

pretty hard to get motivated to start 
looking at a potential water-quality 
issue,” he says, “when you can't even 
feed your kids." 

It’s no surprise, says Guadagno, that 
the agriculture section of the 28-niinute 
fi lm has provoked the most controversy: 
“No one has a personal connection to 

ment system." 

But Guadagno and executive 



Erickson, a University 
ofVermont profes- - 
sor and managing ; 
director of the 
Gund Institute 
for Ecological 
Economics, say they 
didn't make Bloom 
to point a fi nger at 
farmers. It's the fi rst 
in a planned four- 

the lake problem, with the next three 
focusing on solutions. 

Guadagno creates programs for 
Vermont public television where he won a 
regional Emmy for the series “Emerging 
Science.” In the course of his work, he 
met ecology professors Erickson and 
amy seidel . Together with Ben Falk of 
Whole Systems Design, they formed the 
nonprofi t production company bright 
blueecomedia to "tell stories about sus- 
tainable solutions and have them fact 
based in science," says Guadagno. Then 
they approached the Shelburne-based 
lintilhac foundation for funding. 

The idea of focusing on lake 



pollution came from 
the foundation, 
says Guadagno. But 
Erickson says the 
was already 

my heart. Since my 
time in Vermont, it 
just seems like this is 

highly politicized, and 

lot of traction on it" 

With a $35,000 budget, says Erickson, 
the team shot Bloom over three months 

acter actor Chris Cooper, who won an 
Oscar for his role in Adaptation, did the 
voiceover narration. 

The fi lm alternates between talking- 
head interviews and deceptively pretty 
shots of the autumnal lake. Some, taken 
from the air, reveal the bright-green 
“blooms" of algae spreading like some 
alien fungus. 

To comply with the Clean Water Act, 
Vermont must set a target for the "total 
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in the afternoon, focusing on the 
Grotowski technique, named after the 
Polish mid-century progenitor of ex- 
perimental theater Jerzy Grotowski. 

Malina, though disappointed the 
touring show won’t be staged at the 
Flynn, is rolling with die punches. 
The costs of flying die presenters to 


THE CITIZENS OF 
THE CRESCENT CITY 
WAITING FOR HELP? 


Burlington, staffing die theater and pre- 
senting the film and workshop are “the 
cost of doing business,” he notes philo- 
sophically. “Tilings happen sometimes.” 

At least a show has been salvaged for 
the Godot spot, even if it's not the sched- 
uled one and will be offered at a loss to 
the Flynn. Earlier last month, a show 


simply evaporated due to visa problems: 
Cape Verdean singer Carmen Souza 
was booked for a January 14 show in 
the FlynnSpace but was unable to enter 
the country. “It had nothing to do with 
us," Malina explains. "The agent and 
manager of Souza, who bring in many 
international artists and have a great 
deal of experience with diis, paid the 
onerous $1000 expediting fee to rush it. 
And still [the visa] did not come.” 

Malina acknowledges that visas have 
been difficult over the last decade, but 
says there are ongoing efforts aimed at 
legislation “to try to make it easier." 

Let's hope it won't be like waiting ... 
for Godot© 


B Film version of Waiting for Godot 
staged in New Orleans by Christopher 
McElroen Flynn Mainstage. Burlington. 
Saturday. February 5. 8 p.m. Free, general 
seating. Master acting class with McElroen 
and J. Kyle Manzay is in the Chase Dance 
Studio. Flynn Center. 1-3 p.m. 525. To 
register, call 652-4548, ext. 4. nyrmtix.org 


maximum daily load” of phosphorus 
the lake can sustain. In die film, julie 
moore, director of the Agency of Natural 
Resources’ Center for Clean and Clear, 
notes how far we are from hitting that 
target. 

II S PRETTY HARD TO GET 
MOWED TO START LOOKING 

AT A POTENTIAL 
WATER-QUALITY ISSUE 
WHEN YOU CAN'T EVEN 
FEED YOUR KIDS. 

ROGER RAINVILLE, FARMER'S 
WATERSHED ALLIANCE 

The Environmental Protection 
Agency agrees. On January 24, the EPA 
announced that it is withdrawing its ap- 
proval of Vermont's 2002 water-quality 
plan for Lake Champlain. “EPA intends 
to work closely and collaboratively with 
the State to develop a new plan for re- 
ductions in phosphorus from sources in 
Vermont," the feds' statement reads. 

What will that “new plan" entail? 
Guadagno doesn't know. But, he thinks, 


large-scale changes in agricultural 
thinking and practice would help: “We 
learned a long time ago diat monocul- 
ture doesn’t work." Urban dwellers, he 
says, can’t let themselves off the hook 
for lake pollution, given the role of 
stormwater: “You can be part of the so- 
lution by creatinga rain garden, creating 
a backyard garden.” 

Both filmmakers emphasize then- 
interest in finding solutions — Erickson 
says he hopes to couple the next, more 
detailed, episode about agricultural 
runoff with a design charrette. The goal, 
he says, is to “see if we can figure out 
where there is some general consensus 
about Vermontprinciples and the future 
of agriculture in Vermont, and where 
there is significant disagreement ._ We 
didn’t hear a whole bunch about the lake 
during the [ 2010 ] campaign, so we're 
hoping this film can put the lake back on 
the agenda.” © 


H Bloom screens on Monday. March 21. 

at 7 p.m. at the ECHO Lake Aquarium 
and Science Center in Burlington, followed 

Auditorium in Montpelier as part of the 
Green Mountain Film Festival. 
bloomthemovie.viordpress.com 
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High School Pianist Takes the 
Stage With Vermont Philharmonic 



■ end includes a Brahms overture, 

I a Beethoven Mass - and 16-year- 
old kevin wano on piano in Gershwin'S 
Rhapsody in Blue. Having won the VP OS 
Jon Borowicz Memorial Student Music 
Scholarship Competition for his perfor- 
mance of the piece, the South Burlington 
High School junior must now reprise it, 
this time backed by a lull orchestra. 

No sweat: Wang has played piano 
since die age of 6. He is also captain of 
his school’s debate team, math league 
and Scholars’ Bowl, a “Jeopardy”-type 
competition for 
high school 
His parents are 
from Xi'an, China. 

Another tor- 
tured product of 
“tiger modiering," a la Amy Chua’s 
recent bestseller on extreme Chinese 
parenting, Battle Hymn of the Tiger 
Mother? Actually, no. Far from being 
pushed to take up piano, Wang recalls, 
“I always knew I wanted to play. I 
haven’t always wanted to practice,” the 
friendly, relaxed teen adds with a laugh. 
He "should" practice an hour a day, 
he admits, but “it's not anywhere near 
that on the weekdays" due to his school 
activities. 

Wang judges himself “not good 
enough to go to conservatory" — he's 
interested in pursuing finance or law 
— but that assessment proves doubtful 
when he sits down at his family’s Kawai 
6-foot grand and tosses off die opening 
bars of “Rhapsody.” Wang’s movement 
is almost balletic, which lends his phras- 
ing an immediate beauty. Both are of a 
piece with die room, which is precisely 


3 arranged with carved jade sculpture 
3 and rosewood chairs upholstered in 
s shimmering Chinese fabrics. A stringed 
= instrument called a guzheng occupies 
1 anodier corner. Wang has played it 
I since fourth grade, when his father, an 
economics professor at the University of 
Vermont, took the family to live in China 
for a year on a Fulbright Fellowship. 

“He could be heading for a conser- 
vatory," affirms Wang’s piano teacher, 
Paul orgel, “but his priorities are really 
set Piano for him is an avocation.” 
Neverdieless, Orgel adds, “Kevin has 
a very natural and joyous, physical ap- 
proach to playing." 

A soloist and UVM affiliate artist, 
Orgel has taught two former Borowicz 
winners, including 2009 winner 
samantha angstman, now a student at 
the New England Conservatory and a 
member of die Burlington Ensemble. 

Orgel, whose private students are 
typically advanced high schoolers, notes 
that 10 of his current 13 are Chinese. 
He thinks author Chua may be “talking 
about a real phenomenon,” but he con- 
siders Wang to be in a class by himself. 
“The tiling about him is that he's totally 
open to anything” Orgel says. “He has 
total enjoyment of classical music. He’s 
just a really lovely 

Wang seems 
more excited than 
nervous about his 
first appearance 
with an orchestra. It’s the music diat 
interests him, not his playing. For eight 
mondis, he explains, he practiced and 
then performed "Rhapsody" for die 
competition with Orgel accompanying 
him on a second piano. Now he’s been 
to two of four scheduled rehearsals with 
the Philharmonic. “It sounds so much 
better with an orchestra," Wang en- 
thuses. "The dominant solos — clarinet, 
trumpet — you gotta hear it.” © 



7:30 p.m.: and at the Ban-e Opera House. 
Sunday, February 6. 3:30 p.m. 
vermontphllharmonic.org 
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= THE STRAIGHT DOPE cecil adams 


Dear Cecil, 

OK, so what's up with the 
Eiffel Tower? I mean, what is 
it, actually? 

Snowboardsweetyl 

A shallow individual 
might venture that 
it’s a tower named 
after a guy called 
Eiffel. (I don't mean to give 
short shrift to die possibil- 
ity of a Ms. Eiffel, but female 
tower builders weren’t numer- 
ous in 19th-century France.) 
And, in fact, the prime mover 
behind the Eiffel Tower was 
the French structural engineer 
Gustave Eiffel who also de- 
signed the interior framework 
for the Statue of Liberty. 

Nonetheless, Sweety, I 
join you in believing such an 
answer leaves important as- 
pects of the subject unexplored. 
Popular reference works are no 
help. For example, if we turn to 
Wikipedia, we learn “the tower 
was built as the entrance arch 
to die 1889 World's Fair," or, as 
the French in their parochial 
wny preferred to express it, 
I'Exposition universelle de 1889. 
The Eiffel Tower stands at one 
end of the Champs de Mars, 
a large green space in central 
Paris commonly used for such 
public spectacles. Cross the 
Seine, perambulate respectfully 
beneath the tower, and there 



But, c 


. The Eiffel 


Tower is 324 meters tall (in- 
cluding antennas mounted 
on top; see below), which we 
backward Americans think 
of as 1063 feet. The structure 
consists of 18,038 pieces of 
iron, painstakingly fabricated 
and assembled over a two-year 
period. It cost nearly 8 million 
francs, worth something like 
$40 million U.S. today. In an 
era of trillion-dollar deficits, 
I suppose that's not so much. 
However, it’s more than you’d 
expect to pay for a front gate. 

Granted, for a world’s fair 
you want something nice. No 
one is going to travel from die 
provinces of France, to say 
nothing of the far reaches of the 


Earth, to see an entrance arch 
that might have been bought 
on sale at Menard’s. Still, 
grand is one thing, extrava- 
gant is another. The reigning 
tallest structure in the world 
at the time, the Washington 
Monument, was a mere 169 
meters (555 feet) in height, and 
as of 1890 the tallest conven- 
tional building — meaning one 
you could work or live in — was 
the New York World Building 
at a puny 94 meters (309 feet). 

A more economical people 
than the French, dierefore, 
might have said; If we were to 
erect a tower of 200 meters 
rather dian 300-plus, we’d ac- 
complish our primary objec- 
tives — having an entrance arcli, 
securing our place in the record 
hooks and dazzling die rustics 
— while nonetheless leaving 


ourselves a sizable sum 
that we might prudendy 
invest in treasury bonds. 

But they didn't. Eiffel’s 
pitch for the project was 
specifically that he could 
build a 300-meter tower, 
and die expo planners 
bought it. Fact is, die Eiffel 
Tower arguably holds the 
record for ratio of grandi- 
osity to usefulness of any 
structure in the world. 
(Some will say the Statue 
of Liberty comes close, 
but let’s remember who 
dreamed that up.) 

This is a matter worth 
pondering People have 
been building tall struc- 
tures since the days of 
Babylon — mostly for 
the glory, of course, but 
usually widi some osten- 
sible higher purpose in mind. 
Temples and cathedrals cel- 
ebrate die divine; the pyramids 
are tombs; the Washington 
Monument commemorates the 
first U.S. president. The tallest 
building in the world at the 
moment, the 160-story Burj 
Khalifa in Dubai in the United 
Arab Emirates, is 828 meters 
tall (2717 feet). One suspects 
this is somewhat larger than 
was demanded by the local 
real estate market, but the fact 
remains dial the Burj Khalifa is 
a building, containing habitable 

Not so the Eiffel Tower - at 
least not to any great extent. It 
was vanity architecture in close 
to pure form. That’s not to say it 
was a sinkhole financially. The 
tower has an observation deck. 


restaurants, a meeting space, 
a souvenir shop and so on, all 
of which charge appropriately 
lofty rates. The tower earned 
back most of its construction 
cost during the 1889 exhibition; 
add in a subsidy from the city of 
Paris and the project finished 
comfortably in the black. 

However, business dropped 
off after die fair closed. The 
original plan was to demol- 
ish the tower after 20 years; 
it survived primarily because 
enterprising parties found 
practical uses for it. Rare is the 
visitor, gazing at the tower's 
famous silhouette, who hasn't 
thought. This would be the per- 
fect spot to park my dirigible. In 
reality, however, tall structures 
make notoriously bad airship 
anchorages, due to buffeting 
winds. The tower did serve as 
an airship pylon on at least one 
occasion, when aviation pio- 
neer Alberto Santos-Dumont 
rounded it during a prize-win- 
ning flight in 1901. 

The salvation of the Eiffel 
Tower proved to be in com- 
munications. An antenna for 
wireless telegraphy was added 
in 1906; later commercial radio 
and TV antennas were installed. 
These paid die upkeep until 
tourism took off after World 
War II. Today the Eiffel Tower 
is said to draw more visitors 
than any odier fee-charging 
attraction on Eardi, admirably 
serving the role for which it 
was built Which is what, you 
ask? Don'tbe dull. It's an adver- 
tisement for France. © 
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"It’s 

in Burlington in winter," adds Craig 
Newman, a wildlife rehabilitacor 
and director of Outreach for Earth 
Stewardship. “IYe seen hundreds 
of them in the trees on First Night'' 

It’s not like crows are tracking all those 
“Best of" ratings, but they do enjoy the 
amenities Burlington offers — especially 
food, water and shelter. 

Winfield points out that "food gets 
harder to find this time of year, and humans 
are a great source of food for adaptable, 
intelligent creatures like crows.” We can be 
relied on to provide "road kill, garbage and 
bird feeders," die says. 

Carrion is a crow’s favorite dish. 
Winfield notes, but adds, “They'll eat 
anything: mice, fruit, vegetables. French 
fries." That probably explains the noisy 
scene at Intervale Compost, where 
hundreds of crows and seagulls squawk 
hysterically while circling mounds of 
decomposing organic matter. 

The comparative scarcity of predators is 
another big reason why crows prefer urban 
life, Newman notes. There aren't nearly as 
many great horned owls — Crow Enemy 
No. 1 - on the Church Street Marketplace 
as in, say, the Green Mountain Audubon 
Center in Huntington. And it's wise for 
crows to stay well away from owls these 
days, because “owls are pretty hungry now, 
too,” Winfield says. 

Even if a starving predator should be 
prowling the Intervale, crows know there’s 
safety in numbers, site continues. “If you’re 


neighborhood before you were,” Winfield 
says she informs the newcomers. 

Crows do attract attention, she adds - 
"They're big and they're noisy.” Someone 
just becoming aware of Vermont's fauna 
might first alight on crows, Newman says, 
because “they’re the most common wild 

Maybe, too, proposes Mark LaBarr, 
conservation biologist and land steward 
for Audubon Vermont, the phenomenon 
has more to do with social media than 
with Corvus brachyrhynchos (the American 
crow) itself. “What now becomes a widely 
circulated rumor would in the past have 
stopped with just a couple of people,” 
LaBarr says. 

Itk true that crows creep out some 
humans. They're associated in legends and 
literature with death and despair (think of 
Poe’s poem about the crow’s close cousin, 
“The Raven”). Consider also that, while 
scientists speak of a "flock" of crows, 
folklorists refer to a crow gathering as a 
"murder." 

Their fondness for dead mcatmay largely 
account for this linkage in the popular 
imagination, as may crows' discomfiting 
call and their funereal plumage. 

Whatever their rep. crows are clearly 
unwelcome in Watertown. N.Y.. where 
an honest-to-God eruption does seem to 
have occurred. The upstate city has been 
exploding fireworks and blaring recordings 
of crow distress calls in an effort to shoo 
awaythe estimated 15,000 of them roosting 
in Watertown nightly. 

Eruptions have also been reported in 
Syracuse. Utica and Mount Auburn, NY. 
The last locale has gone so far as to stage a 

Newman doesn’t endorse such extreme 
measures, but he acknowledges that poop 
can be a problem. “All those crows up in the 
trees can plop a lot of gua no on cars below," 
he observes. “It's pretty amazing.” ® 


What’s with all 
the crows in 
Burlington? 


T witter has recently been all 
aflutter about a seeming uptick 
in Burlington’s crow population. 
Is there actually, as ornithologists 
term it,an “eruption” oferows in the Queen 
City this winter? 

Probably not veteran wildlife watchers 

Carol Winfield, a zoologist and founder of 
the Vermont Wildlife Rescue Association. 
“Some birds don’t migrate because they can 


along you’re history,” Winfield says. “You 
want to nudge your way into the middle of 
the flock, not be out on the edges.” 

Burlington is also a warmer place, 
literally, than the 'burbs. “It's 5 to 10 
degrees warmer near the waterfront before 
the broad lake freezes," Newman notes. 

Despite all these comforts of civilization, 
crows, like other wild animals, don’t really 
like to hang out around humans, Winfield 
adds. "Birds actually get just a fraction of 
their sustenance from bird feeders," she 

living gets easier, many crows are outta here. 

The comparative harshness of the 
current winter may be forcing more crows 
than usual to come to town, both the 
ornithologists suggest. They also point to 
the possibility of a baby boom among local 
crows this past spring. But neither Newman 
nor Winfield reports hearing in birding 
chat rooms about any crow eruptions in 
Burlington or elsewhere in Vermont. 

Those tweeting so excitedly about 
crowds of crows congregating downtown 
and in the neighorhoods “might be 

a regular occurrence,” Winfield says. 
She recalls recent arrivals telling her 
with amazement of all the crows in 
their neighborhood. "They were in the 
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Now Booking 
Valentine’s Dinner! 
Monday, February 14th 

Romantic Dining V Casual Atmosphere 
27 Bridge St, Richmond 
Tues-Sun • 434-3148 
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Saturday, February 1 2 at 7 :00 p.m. 
United Methodist Church 
$18 advance, $20 at the door 
“Smithcr delivers one of the m 
riveting live shows you 
to see”— Rollingstone.com 

PO. Box 684 Middlebury, VT 05753 
e-mail: afrdark@sover.net 

(802) 388-0216 
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for a UVM research Study 
of Behavioral- Biological factors 
.Affecting Cigarette Smoking. 

■ We are looking for people who are: J 
Jfl • Healthy Adults, 18-55 wars old j 
• Available once ewndayfor 
■ 15 consecutive days 

| We offer flexible sessions: 

' • Appro >imatelv25 minutes a day 
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Up to (650 compensation 
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POLI PSY ON THE PUBUC USES AND ABUSES OF EMOTION BY JUDITH LEVINE — 


Mutual Aid? 


B y now, most readers of Seven 
Days must know that the barn 
at Pete’s Greens in Craftsbury 
burned to the ground on the 
frigid night of January 12, taking with 
it all the farm’s packing and storage 
equipment, and a quarter-million dol- 
lars’ worth of produce and meat. The 
barn itself was insured for only three- 
quarters of its value, the food not at all. 
At least for the moment, Pete Johnson 
has lost the farm. 

Support from all over Vermont ma- 
terialized immediately, from the jug of 
small-change donations on the check- 
out counter at Buffalo Mountain Co-op 
to the Bid for the Barn online auction 
that last week raised almost $65,000 
on hundreds of contributed products 
and services, among them a handspun 
alpaca hat from Common Crook Farm, 
a family consultation from Mad River 
Valley Counseling and a lobster dinner 
from Stowe Seafood. The solidarity - 
and the breadth - of Vermont's small- 
business community is impressive to 
behold. 

In a commentary on Vermont Public 
Radio, food writer Marialisa Calta 
asked whether the absence of Pete’s 
Greens would make a difference in die 
bigger scheme of things. “Does it really 
matter,” she asked, “that patrons of 
high-end restaurants won’t be dining 
on Johnson’s braised fennel this season? 
Or that members of his CSA will have 
to survive widiout deliveries of nitrate- 
free bacon?” 

She answered her question with a 
hearty yes, cataloging the trickle-down 
effects of the farm’s wholesale business, 
its Good Eats CSA and its eharitablecon- 
tribudons: $100,000 of food purchased 
each winter from odier kical produc- 
ers for the CSA; dozens of Vermont 
restaurants whose reputations are built 
on serving local organic foods; 35,000 
pounds of produce donated annually to 
the Vermont Food Bank; 11 wintertime 
employees whom Calta assumed would 
be furloughed. 

Pete's Greens is a major player in the 
local economy, or a certain gentrified 
segment thereof, and that economy is 
bereaved until the enterprise sends up 
new shoots and is reborn. 


1, too, extend my fervent wishes 
to Johnson for a fast recovery. After 
all, he isn't only a respected leader of 
Vermont's localvore agriculture move- 
ment. He's a neighbor and a member 
of a well-known and beloved family 
in these parts. His brother, Andrew, 
an Olympian Nordic skier, and sisters, 
landscaper Anners and floral designer 
Danika, are just as ambitious, industri- 
ous and charming The community 
mourned die too-early death of their 
mother, Nancy, not long ago. 

It is hard to separate Pete's Greens 
from Pete Johnson himself. That's a 
good tiling about local business: It has 
a face, someone to be held accountable 

— or to help in an emergency. That per- 
sonal connection also makes it easier to 
forgive a mistake, even if it might affect 
your own livelihood, and underinsur- 
ance to the tune of several hundred 
thousand dollars is one big business 
blunder. After all, Pete’s Greens is no 
ConAgra, but neither is it a struggling 
family farm. The food community is 
showing admirable goodwill. 

It was in the light of these events — 
the flaming barn, the glowing response 

— that I watched with dismay as that 
other Pete, Vermont’s new Democratic 
Gov. Shumlin, outlined his proposed 
state budget last week. The governor's 
principal plan for filling the $176 mil- 
lion budget gap is to toss in the splinters 
hacked off the state-funded agencies 
that serve die mentally ill, die elderly 
and others in need; he’s also shaving 
the state's commitment to local public 
schools. 

Just like Pete Johnson’s catastro- 
phe, these losses bite into the rest of 
the economy and leave individuals 
hurting. Service reductions will put 
the most vulnerable out in the cold, 
and nonprofits will have to pick up 
the pieces. School boards will choose 
between laying off staff and burdening 
their towns with higher property taxes. 
Government workers will have less to 
spend downtown — for instance, on 
meals at localvore restaurants. They’ve 
already agreed to a two-year, 3 percent 
wage cut. 

You might say all this pain results not 
so much from what Shumlin is doing 


as from what lie isn't doing, and which 
he promised not to do during his cam- 
paign: raise taxes. He’s holding to this 
despite an unforeseen source of revenue 
revealed by Public Assets Institute a few 
days before the budget address: a $190 
million windfall for the state's wealthi- 
est 5 percent, thanks to Washington's ex- 
tension of the Bush tax cuts. According 
to PAI president Paul Cillo (full disclo- 
sure: my domestic partner), “Those who 
are prospering the most in the current 
economy could close the slate's entire 
budget gap, and still pay less in state and 
federal income taxes than they would 
have if die Bush tax cuts had expired as 
scheduled.” They'd have a few bucks left 
over to buy their season ski passes, too. 

Shumlin said his proposal is “in keep- 
ing widi the long tradition of frugality 
and common sense that is the lifeblood 
of Vermonters.” 

Well, yes and no. Vermonters, as evi- 
denced by the Pete’s Greens story, also 
have a long tradition of mutual aid. 

I don’t know what Shumlin's own 
deepest values are, but, sadly, his budget 
reflects Vermonters' changing beliefs 
and feelings. The change didn’t just 
happen this year or last; it’s been pushed 
for several decades by antigovemment 
rhetoric from the right. 

Coupled with the flak govern- 
ment has been catching are the kudos 
lavished on business. A majority of 
Americans now believe that the private 
sector creates wealth and the public- 
sector squanders it With this formula 
in voters’ heads, policymakers are loath 
to tax anyone, and they’re especially 
disinclined to discomfit business or 
the people who benefit most from then- 
success. This is an oversimplification, 
but when politicians have to make "the 
tough choices,” the friendlier the state is 
to business, the less friendly it must be 
to the rest of us, taxpayers and service 
users all. 

The recently published Pulse of 
Vermont survey, which is taken every 
five years by the Vermont Business 
Roundtable, provides some indications 
of these changing values and loyalties. 
Respondents show declining trust in 
Montpelier and a weakening support for 
public schools; they are warier of their 



HUM'S 


their neighbors, 
and feel more 
strongly that they 
need to look out 
for themselves 
and their fami- 
lies first Lower- 
income people are 
the least trusting. 

They should be. 

They've been screwed. The sorry part 


VERMONTERS’ 
CHANGING RELIEFS 
AND FEELINGS. 


necessity. And I’m 
not arguing that 
nonprofit clinics 
should be sup- 
ported and private 
enterprises left on 
their own when 
disaster strikes. 
Pete Johnson 
is important to 
Vermont's economy and its community 


that they see the government and other life. Butequaily important is the kinder- 
less-fortunate people as their screwers. garten teacher and the town clerk and 

The survey uncovered some other the guy who plows the roads. Equally 
interesting attitudes. Asked what parts important are the workers who don't 
own companies and the nonprofits that, 
beyond fulfilling their missions, provide 
dents put the safety of the food supply, good jobs. 

and family farms and local agriculture No doubt, it feels better to give vol- 
at the top of the list; educational oppor- untarily to the handsome fellow who 


tunity fell way down. 

Why these changes of heart, these 
new worries? For one, as I've said, since 


grows your spinach than t 
pelled to pay taxes to benefit a surly 
runaway teen or buy a box of Xerox 


the last survey was taken five years paper for some bureaucratic office. But 
ago, Vermonters have listened nonstop government provides mutual aid, t< 
to their previous governor blaming And when the state cuts $4 of servic 
greedy teachers and state workers for for every dollar it raises in revenue 
the mess the state is in. Meanwhile, Vermont’s record in recent years, i 


cordingto PAI - that's not very mutual, 
been thinking of making lapel 


farmers have gained cachet. With 
organic farms, more food conscious- 
ness and more farmers markets, people pins that say “Raise My Taxes, 
have gotten to know and like their local diose financially secure folks 
growers. And — no small thing — the their commitment 
agripreneurs have been doing some 
brilliant marketing. 

The survey respondents who “had 
the highest confidence in many of the 


s central institutions" 


Vermont by join- 
ing me in putting one on. And the legis- 
lature should muster the courage to take 
our advice. 

Please, keep helping the Pete 


; the Johnsons when their bams bum down. 


“most secure financially.” They were 
also die “most committed to life in 
Vermont." I have a feeling these people 
make up the lion's share of donors to 
Pete’s Greens. Who but an extremely 
financially secure person could afford a 
$200 bowl of onion soup at Hen of the 
Wood to benefit a bam? 

I’m not suggesting that local agri- 
culture is a luxury and public schools a 


But Vermont and the nation are burning, 
too, and it’s time we all carried water to 
put the fires out® 



MAKE 

OUR 

HOME 

YOUR 

HOME. 


VERMONT CATHOLIC HOMES 

We offer uniquely affordable residences 
in four convenient locations. Take a tour today! 


802-864-0263 • vermontcatholichomes.org 


Bernasconi Construction, Inc. 

General contractor of all phases of construction 

QUALITY CUSTOM HOMES 

Now specializing in making your home 
MORE ENERG Y EFFICIENT! 

Additions | Remodels | Roofing/Siding 
ise St Camps Lifted for Installation of Foundations 
Specializing in the Installation of 
Pellet 8c Wood Stoves | Metalbestos Chimneys 
HPA Certified Renovator | Hardwood St Tile Flooring 
Custom Tile Showers 8t Back Splashs 
(Certified in Lead Paint, Renovation, Repair & Painting) 
1-578-1 610 I www.Ber nasconiConstruction.com 
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Respect - Care — Digni 

Vermont Catholic Horn 
provide seniors with a s 
supportive environment 
enjoying an active, independent lifestyle. We offer 
comfortable suites and private rooms plus superior 
amenities from home cooked meals to nursing oversight. 
Our caring staff is dedicated to promoting spiritual 
well-being and excellent physical health. 


52 Oiurch Street, Burlington 
Across from Burlington Town Center 
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Stoked About Stogies 

A Vermont vendor puts a hand-rolled twist on classic wedding favors 
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lizabeth Herrick says her pres- 
ence at wedding receptions 
comes as a surprise to guests 
— especially when they discover 
she’s the one hand rolling their cigars. 

“It’s funny, because they're usually 
not expecting me," says Herrick, owner 
of the Vermont Cigar Factory. “They’re 
expecting someone in a fedora with a 
mustache ... But they still expect me to 
know what I’m doing." 

That she does. Despite her 

name. Herrick is the Vermont Cigar 
Factory’s sole torcedora, or cigar roller. 
Since 2004, she’s been hiring herself out 
for weddings and other special events 
where the hosts want to add an element 
of panache to the a' air. And what better 
symbol of the good life than a premium, 
hand-rolled cigar? 

“It adds that extra something" 

Herrick explains. “There are only a few 
places where the nonsmoker will smoke 
a cigar: a business deal, on the golf 





typical cigar afi cionado — the 39-year- 
old account manager for Burlington's 


Dealer.com looks outdoorsy and athletic 
— but she learned her craft from a true 
master. For years her parents vacationed 
in Key West, where her father befriended 
a Cuban man named Angel Garcia who 
always rolled his own stogies. 

Fascinated by the process, Herrick 
asked Garcia to teach her the skill of 
cigar making, as well as the history and 
traditions that surround it. Today, she 
still uses the 100-year-old cigar cutter 
and wooden cigar board that Garcia gave 
her. The latter features an image of the 
Virgin Mary and is “like a shrine,” she 
says, a testament to the Cuban’s rever- 
ence for his craft. 

Herrick explains how she typically 
works a wedding: First, she meets with 
the bride and groom in advance toil nd 
out how many guests they’re expecting, 
so she can estimate how many cigars 
they’ll need. For example, for a 100- 
person a' air, Herrick may recommend 
preparing up to 60 cigars in advance. 

"You’d be surprised how many people 
actually want a cigar,” she says, "whether 
they want to smoke it right there or keep 

Herrick also asks the couple for 
their wedding colors so she can create 


personalized cigar labels. These can in- 
clude the newlyweds’ names, the date of 
the a' air and its location. 

On the big day, Herrick sets up her 
equipment at a predetermined time and 
place. She might roll cigars during the 
cocktail hour, or as an after-dinner treat. 
Herrick then o' ers a one- to two-hour 
demonstration in which she explains the 
cigar-rolling process, the history of cigar 
making, and the di' erent characteristics 
of the tobaccos she uses. She always has 
some prerolled cigars on hand for guests 
who want to fi re up while they watch. 

Herrick uses Cuban-seed, broadleaf 
tobacco that’s grown in the Connecticut 
Valley and cured in the Dominican 
Republic. She’s very particular about 
the cuts of tobacco she uses, both for the 
fi Her and wrapper. Since most of the ci- 
gar’s fl avor derives from the wrapper, she 
says, sometimes she cures itbefo rehand 
with Cognac or Bailey’s Irish Cream. 

Herrick keeps more than one variety 
of tobacco on hand, too, to ensure that 
she can please the cigar neophyte and 
the connoisseur alike. 

“In every wedding, there’s a handful 
of people who know exactly what they 
like, but they’re not entirely sure why 



they like it,” she says. "Other people are 
open to whatever you’re presenting. 

They want to know what they’re tasting 

Herrick rolls her cigars in di' erent 
lengths and thicknesses. In recentyears, 
as cigars have grown in popularity — 
especially among women — she tends 
to roll smaller cigars, such as robustos 
and toros, which are shorter and feature 
a full-fl avored but mild tobacco. She 
rolls other types as well, including the 
Cubano Rose, the Chukka Torpedo, the 
Pony Boy and the Clara Corona. 

Herrick chooses a darker, shade-grown 
broadleaf tobacco with more dominant 
veins, which, she says, creates a “more 
rugged cigar.” 

Like a wine connoisseur, Herrick 
enjoys explaining to her guests the vari- 

they’re experiencing as they smoke, 
pointing outwhich ones are “leathery" 
or “earthy." Also, she makes sure her 
guests don’t commit a grievous cigar- 
smoker faux pas: lighting the cigar with 

fl avor with butane. Wood matches only, 
she insists. 

Herrick doesn’t just work weddings. 
Over the years she’s been hired for a vari- 
ety of gigs all over the country, including 

corporate parties, even an Irish wake. 
She’s met members of the New England 
Patriots at a golf tournament, where she 
setup on the 10th hole and had cigars 
ready to smoke when the players rolled 

Herrick was even hired to work the 
June 2009 wedding reception of Boston 
Red Sox owner John Henry, which was 
held in the outfi eld at Fenway Park. 

“Thatwas great!" says Herrick, her- 
self a Boston native. “I got to run the 
bases, something I wanted to do since I 
was 2.” 

For couples-to-be who are interested 
in o' ering their guests a Vermont Cigar 
Factory experience, Herrick recom- 
mends they contact her well in advance 
of the big day. Though winter is her 

weekend during the summer. 

Herrick’s price depends on how 
many cigars she rolls and how long she 




AS MEMORABLE AS YOUR SPECIAL DAY 


stays. Typically, she charges a flat “roll- 
ing fee” to cover her demonstration. 
Additionally, the cigars themselves 
range from $6 to $8, depending on the 
wrappers and type of tobacco used. As 
any experienced cigar smoker knows, 
that's a bargain for a premium, hand- 
rolled cigar, especially since die federal 
tax increased dramatically in 2009. 

Vermont’s stringent smoking laws 
generally require that stogies be smoked 
outdoors if employees are present. 
Herrick advises her couples and other 
event planners to check with the venue 
manager beforehand to ensure there’s a 
suitable place for guests to light up. 


YOU’D BE SURPRISED 
HOW MANY PEOPLE 
ACTUAELYWANTA 

CIGAR. WHETHER THEY WANT 
TO SMOKE IT RIGHT THERE OR 
KEEP ITASASOUVENIR. 

ELIZABETH HERRICK. 
VERMONT CIGAR FACTORY 


Despite such restrictkms, Herrick 
says that having a cigar bar at a wedding 
offers guests another place to congre- 
gate, chat and feel catered to. She notes 
with amusement how people’s person- 
alities change when they're holding a lit 
cigar. With men, the "chests come out,” 
she observes; women seem to gain an air 
ofconfidence. 

Regardless of who's smoking it, 
there’s something about puffing on a 
cigar, or just holding it and watching the 
smoke waft into the air, that suggests, 
This is a special moment to be savored. 

Just don’t inhale. ® 


■j Vermont Cigar Factory. 488-0423, 
Uvermontcigarfactory.com 



Simply extraordinary, front our location at water's edge amidst 5,000 
acres of Vermont's most spectacular scenery, to The Ponds vaulted ceiling, and the 
Vermont Fresh Network Cuisine. With our uncompromising attention to your every 
need. The Ponds at Bolton Valley combines the energy and perfection of nature with 
our commitment to impeccable service. We'll be with you every step of the way. 
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Contact ns at 877.9BOLTON, 
info@thepondsvt.com or visit 
www.thepondsvt.com for 
more information. 
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The Seven Days Setup 





Your favorite weekly paper plays Cupid to help two singles fi nd love. Or not. 


About SailHSO: 

Physically active. Someone who likes 
to sail, do stuff like that fma very 
particular person. I would rather be 
single than dating someone wlto 
isn’t right for me. I wouldn't date 
someone just for the hell of it, just to 
date someone. I’d just like to go out with 
someone who has similar interests and 
likes to be active outdoors. 

Why are you a catch? 

I own my own business. I’ve do nc quite well at 
it. I’m very spontaneous. I like to pick up and plan 

likes to be active. I enjoy the cc mpany of someone who 


About Optimisticblonde: 

fi nding more that I’m into someone 
who is really passionate about their 
work, but they’re an energetic, social 
person. I never want to compete with 
them, but that charges me. I’m like a 
battery. Someone who’s moving forward 
and attentive, who likesto travel and 
is on more of a nontraditional path 
and is stable with that. Someone who’s 
modern and ft exible and intelligent, but 
compassionate. 


The Date Daily Planet, Burlington. 7 p.m. 

date, but I’m generally a positive person. I fi gured 1 prob- 
ably wouldn’t be matched with someone who was com- 
patible. But I was going to hove a nice meal with someone 
and chat. 

Optimisticblonde: You always get a little nervous on 
a blind dote. I’ve just been on so many dates and a lot of 
blind dates, and 1 wasn’t too stressed. And I know the 
Daily Planet really well, so it was a comfort place for me. 
SaifH20; I was there 10 minutes early. I think she was 10 
minutes late. I was disappointed when I saw her. 
Optimisticblonde: He was sitting on the couch when 1 
came in, but I didn't know that. 1 was waiting for the host- 
ess, so we're both standing there, and he asked me if I was 


think is normal. 

SajlH20: I’m sure she's a great woman. But typically I date 
women in their late twenties to early thirties. I felt like 1 
was sitting across from someone who was in her fi fties. it’s 
not a big deal; I'm just saying. Physical attraction is half of 
it for me, at least, I just wasn’t attracted to her physically, 
Optimisticblonde: We went to the back and sat, and 
it was, like, “Who are you? What’s your name?" kind of 
stu, . That was fi ne. 1 wasn't super attracted to him. He's 
not a bad-lookingguy. I possibly would go out with him 
again, just because I've been on so many blind dates that 
have been way worse. But this wasn’t this instont, heart- 
pounding MW. 

SaitH20: 1 talked most of the time. I just talked about 
my life and everything. And I asked her some questions 


Optimisticblonde: 1 didn't feel like he asked me a lot 
about myself Like, I was being the redirector. 1 share my 
whole story with everyone, so I want guys to actually ask 
me about myself. So. I didn’t share anything with him in 
that way, He asked me a little a bit about what I do, I felt 
like he was not interested in me at all. 

SailH20: Initially, I was skeptical whether or not I was 
going to have fiin. I just felt like — it’s di" cult, obviously, 
to meet people who have similar interests. I've been on 
hundreds of dates. OK. maybe not hundreds. But I've 
only been on five second dates, by choice. I just figured 
1 wouldn't be sitting across from someone who had the 
same passions as I do. But 1 had a good time chatting with 
her. 

Optimisticblonde: It was defi nitely a good conversation. 


dates. So I knew about other women he had been dating and where they had been eating 
in town. I thought. Obviously you're not interested in me, so I guess I'll just be that person 
to talk with. I'm not about to scold you and say that it was really inappropriate Jirst-date 

SailH20: I'd say she was outgoing But we didn't have much in commoa We couldn't 
talk about skiing or anything like that. 

Optimisticblonde: 1 don't consider him a strong personality, and that's awkward, be- 
cause I'm a very strong personality. I tried to step back and not talk about myself, and I 
would try to get him to open up. He’s a little pessimistic about dating. 

SailH20: She wanted to know if I wanted to go out again when we left. It was kind of 
awkward saying. “I don't think we're compatible.” So I didn't even say anything to her. 
We hugged and parted pretty much immediately. I didn't feel like I wanted to exchange 
numbers, because I wasn't into her physically. Or really just interested, period. 
Optimisticblonde: 1 wondered if he would kiss me. But no. he walked out and walked 
away from me. He’s not a toucher. It could have been me, because he wasn’t attracted to 
me. He's very shy, and I knew that, but literally he turned and walked away. And I was 
like, “OK, later.” I think it was awkward for him, like, “Oh, how do we do this?" 

SailH20: If I had to rate the date, I don’t know. Maybe a two [out of five], 
Optimisticblonde: I think Pd probably give it, like, a three, but maybe that's generous. 
But I've been on really bad dates before. I've been on dates where in the first 10 minutes 
the guy is telling me about his Weight Watchers plan and talking about his points. And 
I’ve gotten up and left. 

Update 

Not surprisingly, neither dater has been in contact with the other since their date. 
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MISTRESS MAEVE 
OFFERS 

HER TWO CENTS 

love connection? After reading the 

Days editors decided to request a 
postmortem from our resident sex 
and relationships columnist Mistress 
Maeve. Disclaimer: Maeveis not a 
licensed psychologist and she had 
no firsthand contact with the daters. 
Her assessments are based on the 
recorded interviews. 

Advice for Her 

i like your open-minded and 
optimisticapproach to blind dating. 
That said, you were perhaps a little 
too easygoing and arrived late. 

Never underestimate the power of 
punctuality — being 10 minutes late 
fora blind date is pushing it and it can 
set the wrong tone for the evening. 

If you're on a date with a guy who's 
talking nonstop about other women 
he's dated, he may just be nervous. Try 
saying something like, 'Well, I'm glad 
none of those other dates worked out" 
and redirect his attention by asking 
about career, travel destinations or the 
latest Lindsay Lohan drug scandal. 

It is possible to be too optimistic. It 
sounds like you knew this guy wasn't 
foryou.and yet you still wondered 
whether he'd ki ss you . The dati ng pool 
is shallow in Vermont, and one must 
remain hopeful, but this guy clearly 


didn't deserve to seal the date with a 
kiss. Sometimes it's OK to cut and run. 

Advice for Him 

really posiuve going into the date and 
that you didn't have faith that you'd be 
matched with someone compatible. 
That doesn't sound positive - It 
sounds downright depressing. Lighten 

embrace all opportunitiesfor human 
contact especially in the deep freeze 
of winter. 

I can see why you're dating women 
10 to 15 years younger than you — 
you’re Immature. Physical attraction 
and chemistry are very important but 
so are humility and kindness. Insulting 

for. Plus, you're 41 and still single — 
perhaps it's time for you to raise the 
age requirement? 

You did most of the talking and 
think the conversabon was 'great' - 
that should be a red flag for you. On 

questions as you're answering. No one 
likes a blabbermouth. 

Parting ways after a lackluster first 
date can be awkward, but you need 
to man up and be able to say, T had a 

don't think we're a match.' In the grand 
scheme of things, it’s the most mature 
and polite thing to do — certainly a 
lot less Inelegant than walking away 
without a word.® 
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Pronouncement 
Anxiety & - 

Veteran offi ciants explain the ins and outs of uniting friends in marriage 


S 

W 


F ive years ago, a friend asked 
me if I would consider being 
in her wedding. But she didn't 
want me to stand by her side 
as a bridesmaid in a meringue dress, or 
to perform a dramatic reading of her 
favorite poem. Nor did she care to have 
me toss fl ower petals or carry rings on a 


satin pillow. 

No, what my friend wanted from me 
was more complicated than sashaying 
down the aisle and smiling pretty. She 
wanted me to marry her. And her fi ance. 
Together. Forever. 

1 must admit that, at fi rstblush.the 
request was thrilling. Who has more 
authority, more power over the tenor 
of the ceremony, than the o t ciant? 

This is the person who asks the couple 
if they take each other in sickness 
and in health, for all the days of their 
lives. Who unites two souls. Who is 


responsible for the service’s success or 

That's a lot of pressure for one person 
who is neither religious nor romantic. 
The more I thought about it, the less 
o c ciating sounded like such a great 
proposition. 

What did I know about marriage 
and the ultimate commitment? I didn’t 
know any married folks who stuck it 
out to the end except my grandparents, 
and I don't think they even liked each 
other. Wouldn't I be more supportive as 
a gleaming face smiling up at the couple 
from the rows of guests, rather than 
standing in front of them on the dais 
asking them, “Do you...?” 

In the end, my desire to be part of 
the wedding defeated my trepidation. I 
agreed to o, ciate. While the ceremony 
was not without its hiccups, it was 
unique, and the couple was pleased. 


It was a win-win deal for all of us. 

They got a meaningful ceremony with 
an appropriate mix of humor and 
poignancy, and I got to join an ever- 
increasing group of lay people who can 
say they have hitched two of their pals. 

In recent years, the number of 
people getting ordained through 
virtual ministries such as the 
Universal Life Church has exploded. 
Anecdotal evidence suggests 
weddings performed by friends and 
family are on the upswing. Perhaps 
this is because people have come to 
believe that marriage is less about 
religion and its attendant hierarchy 
and doctrinal contradictions, and 
more about community and family. 

What clerical fi gures still have over 
us lay folks, at least in terms of marrying 
people, are the twin advantages of 
history and experience, as well as an 


BECOMING A TEMPORARY 
WEDDING OFFICIANT 
IN VERMONT 


the state offers temporary offi ciant 
certifi cates. Between July 2009 and June 
3010. Vermont issued 530 of them — 
earning a welcome chunk of change for a 
state plagued with budget defi cits. 

send it to the town clerk who issued it 
and, within 10 days. It's offi clal — you have 
married the couple. 

Vermont accepts other types of 

your offi dant's clergy status Invalid? 

No problem, says Linda Hall, who 
administers Vermont’s temporary-offi ciant 
certifi cation. 


B sec.state.vt.us/municipal/ 
offi ciant-htm 


acute understanding of ceremony. 
Priests, ministers and rabbis know 
how to get the job done. Most of us, 
unless we're theatrical types who can 
improvise, do not. But that doesn’t mean 

Before you take on the responsibility 
of being the o, ciant, you need to 
ask yourself if you can handle it, says 
Kathryn Blume, a nondenominational 
minister (her ordination came from 
an ad in the back of Rolling Stone 
years ago) who performs rough ly 
40 weddings a year. Committing to 
running the ceremony will require a 
level of comfort with public speaking, 
something that Blume, an actor and 
theater director, certainly has. If that 
prospect makes you queasy, perhaps 
it's best to take a pass. 

“Don’t say yes unless you’re really 
willing to do it,” Blume counsels. 
"There’s no reason to stress out a 
friendship over such a big occasion. This 
is not the time to challenge yourself.” 

Once you say yes to performing a 
friend’s or family member’s wedding, 
you need to fi gure out what the couple 
wants, says Moretti, a mono-named 
o, ciant with a decade of experience 
marrying people. His fi rst suggestion for 
the couple: Stay away from traditional 
wedding guides. 

“I advise every couple to not read 
anything on [TheKnot.com] or in Emily 



Post or Martha Stewart,” Moretti says, poem or a blessing — and it’s i 


“They just put out this list of shoulds. 
You should do this, you should do that. 
But Mardia doesn't know you." 

He tells couples to close their eyes 
and envision what their wedding will 


the pronouncement and the much- 
anticipated smooch. Then, as die 
officiant, you're home free and making 
a beeline for the open bar. 

thing to plan a ceremony. 


looklike — “paintapictureoftheday."To anodier thing to perform it How do 


mitigate the stress and anxiety, Moretti 
reminds die couple that only two things 
have to happen on their wedding day: 
(1) Bodi parties have to indicate consent 
to marriage, and (2) the officiant has to 
witness that consent. Beyond diat, “It’s 
all bells and whistles,” he says. 

Getting the couple to a place where 
they can 
nt, and 


you get the couple (and yourself) 
from quivering puddles to relaxed 
and happy? According to Moretti, 
it's all about breadiing, bodi real and 
metaphorical. 

In successful wedding services, 
he says, energy is shifted onto die 
couple, off them and back throughout 
tlie wedding they the ceremony. When the focus is on 
the wedding dieir friends you, you can switch it by pausing 


and family want, is essential. From occasionally and checking in with the 
there, you can begin a discussion of the couple through litde jokes or gentle 


ceremony itself. 

One of the most important roles of 
the officiant in those early planning days 


touches. The calmer you at 
they'll be. 
u want to create st 


luple's sounding board, let them relax and reflect," Moretti says. 
When they talk about elements they’d “The hardest part of being at - 


like t 


t the 


ceremony, Moretti 
suggests asking 
them why such 
components are 
meaningful. What 
does diis reading 
or that tradition 
say to or about the 

It's not meant to 
be an interrogation 
but an opportunity 
to reinforce the 
couple’s values. If 
your friends are 
thinking about 
adding movements 
such as handfasting 
or candle lighting, asking them to 
explain their motivation can help refine 
the ceremony. 

Once you have discussed important 
components, you need to design 
the ceremony itself. There is a basic 
structure to every wedding ceremony, 
says Blume, so there’s 
procedural reinvention. 

Begin with a prayer, a poem 


I1THINI 


holding space 
and dealing with 
whatever emotions 
teup." 




When the day 
of die wedding I'd 
agreed to officiate 
finally rolled 

around, the couple 
and I had sketched 
out the structure of 
the ceremony and 
written the script 
for the day togedier. 
I cracked some 
jokes, remembered 
to stand up straight 
and fashioned a 
perma-smile so the 
was a wedding, not 
funeral. I talked about die couple’s 
attributes and even a few of their 
failings, albeit gently and with love. 

I explained the traditions they had 
chosen to incorporate into the ceremony 
— a chuppah and some glass breaking. I 
need for prompted them to read their vows and 
then proudly pronounced that, by die 
power vested in me by die state of New 


MARTHA DOESN'T 
KNDWYOU. 


MORETTI 


assembled knew it 


kind of reading. Talk about why the York and the Universal Life Church, 
partners are good together. Throw in they were married. 


reading or a song. Then you'rt 
the vows, which are “a litde bit trickier,” 
Blume says. 

The Internet is a boundless resource 
ir ceremony structure ideas, ns well a 


Tilings didn't go exacdy as planned. 
But theonly people who knew that were 
the bride and groom, and diey were too 
over the moon to care. It was a lot of 
work to make sure my friends got what 


boilerplate vows. If die couple chooses they wanted. And it was emotionally 
to write and read dieir own, Blume draining to participate so intimately it 
stresses, they needn’t memorize them. 

“It’s the worst idea ever. It’s just 
asking for trouble,” she says. 

After the vows, the officiant can 
offer some final thoughts — another 


life event But it 

worth it. 

“It’s the best seat in the house,” 
Moretti says. “It's so delicious." 

I wholeheartedly agree. ® 
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“ when would 
I wear these?” 


AND WE AMS WEB 

“ Whenever 
you 
want.” 


Something 
Old 


Giving new life to a vintage ring 
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I t didn't surprise jeweler David 
Sisco dun the bride-to-be who 
wanted her vintage engagement 
ring resized was nervous to commit 
to a jeweler. Sizinga ring isn't a big deal; 
jewelers do it all the time. But for s 


“It takes a tremendous amount of 
heat to get pladnum to flow," he says. For 
white gold and silver, the melting point 
is 1600 to 1800 degrees; for platinum, 
it’s roughly 3500 degrees. If you don't 
have a laser, you have to use a solder 


e who has just inherited an estate metal that melts at a lower temperature. 


A DIAMOND 


piece, it can be scary to leave it in the 
hands of a stranger. Finding a jeweler 
is like finding a dentist, Sisco says. “You 
want to find somebody you trust.” 

Luckily, there’s an embarrassment 
of riches in our area when it comes to 
jewelers. Downtown Burlington alone 
boasts more than half a dozen. “We 
know each other; we’re competitors," 
Sisco says. “But there's 
nobody on Church 
Street you’d get a bad 
job from.” 

On a recent after- 
noon, Sisco and fellow 
jeweler Neil Wiener 
are working on rings in 
the studio they share. 

The place is dusty, with 
fluorescent lights and a 
tinny radio. Both men 
have worked as jewelers 
for more than 20 years 
— Sisco owns Designers' 

Circle on Church Street - and you can 
tell by die graceful way diey navigate 
the cluttered room that they've shared a 
work space much of that time. 


THE MOUNTING 
WILL WEAR AWAY. 

DOLORES KURJAN 


melt the whole ring. 

Sisco puts his hands inside the ma- 
chine and aims the laser at the joint, set- 
ting off tiny fireworks. While he works, 
he talks about marriage. 

“I’m on my second one," he says. 
“I can tell you this: If you guys com- 
municate with one anodier, you'll go a 
long way. Stop communicating and you 

Of course it helps to 
share some interests, 
which Sisco and his wife, 
Dolores Kurjan, do. In fact, 
she’s die owner of Vintage 
Jewelers on College Street 
and contracted him for 

Kurjan, 47, can trace 
her love of vintage jewelry 
to a single, stunning ring 
she first saw more than 
a decade ago. She was 
working at Designers' 
Circle when a woman came in with a 
1930s 18-carat white-gold ring with del- 
icate filigree and a sea of European-cut 
diamonds. The woman's daughter 


Sisco, 56, is resizing an engagement inherited it from an aunt but didn’t want 


ring from die 1920s. It's platinum with 
delicate filigree, a half-carat < 


B she wanted to buy a new computer. 
“I fantasized about that ring,” Kurjar 


diamond and six tiny melee diamonds says, but die store didn't deal in vintage 
around it He plans to reduce the ring jewelry at the time. So she bought it her- 


by two sizes while sparing an engraving 
from its previous owner. To do this, he'll 
have to cut from the side. 


self. “I still have die ring, but I' 
that computer’s long gone," she note 
afternoon, Kurjan 


Sisco saws through the band, nimbly wearing a long, Victorian necklace 


avoiding his fingers — “This will cut 
right to the bone,” he says - then gin- 
gerly uses pliers to bring the sides to- 
gether. Next, most jewelers use a torch 
to fuse the joint but a few Vermont 
jewelers use lasers. Sisco is one of them. 
The $30,000 instrument allows him to 
use platinum as his solder metal, match- 
ing the host metal of the ring. 


adorned with a cross chock-full of am- 
ediysts. It’s not hers, she says; it's a piece 
she's selling, but it spoke to her today. 
The shop, she says somewhat guiltily, 
“is like a big jewelry box ... I try not to 
[wear too much of it], because then I 

Vintage Jewelers' showroom is a 
wonderland of sparkles and baubles. 



art-deco rings, cameo necklaces and 
elaborate brooches. Kurjan has every- 
thing from 1950s rings to a 14-carat gold 
pocket watch from the 1850s. But dia- 
mond engagement rings are her biggest 
market. Couples buy vintage rings, have 
their own resized or repaired, or create 
a whole new design around vintage 

A diamond, it turns out, is forever, 
“but the mounting will wear away," 
Kurjan says. So, how do you care for 
your vintage ring? First, take it to a 
jeweler who can check the setting and 
the dps of the prongs to make sure the 
gem is secure. Once everydiing's tight, 
jewelers recommend taking it back 
every three to six months to be checked, 
because stones loosen up with normal 

One of the easiest ways to damage 
an engagement ring is to wear it next 
to your wedding band. The rings rub 
against each other until the metal set- 
ting wears away and, eventually, be- 
comes razor sharp. 

“Fm guilty of this as well,” says 
Kurjan. She’s only been married since 
August, but already the setting on her 
platinum engagement ring is wearing 
down. One solution is to weld the two 


rings together, which adds strength to 
both. But people usually aren't so crazy 
about that idea. Neither is Kurjan. 

“I figure, well, you wear it out," she 
says. “It's an older piece, which we rep- 
licated and remounted because it was 
worn out Somebody else did what I'm 
doing and wore it out” 

Still, for longevity, you can’t beat 
platinum. It can usually last until the 
next generation without any repair, 
Kurjan says, while white gold might 
need attention after 10 to 12 years. 

Back at Sisco's workshop, he slips 
the platinum engagement ring on a 
metal post and bangs it with a mallet to 
round it out. He washes it, buffs it, slides 
a dental probe through its nooks and 
crannies, and the ring is as good as new. 

Finishing up die job, Sisco offers one 
more piece of advice. There’s an art to 
receiving jewelry, he says, just as there's 
an art to creating it. “Don’t complain 
about what you get," he says. “If you 
don't like it, just nudge the person so 
that they'll be getting into the tastes that 
you have. Because, if you say you don't 
like it, you’re not going to get another 
piece of jewelry.” 

The man knows what he’s talking 
about. (!) 
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To Change 
or Not to 
Change?^" 

A bride-to-be considers name dropping, and keeping 


I once spent an entire math class 
writing “Megan Miller,” over and 
over, in the pages of my Trapper 
Keeper. Oh, Doug Miller, you were 
so dreamy! It was no coincidence that 
I was cast as your wife in our fourth- 
grade musical, Rip Van Winkle. Your 
blond hair, your madi smarts, your 
enthusiastic participation in chorus. 
You were die Gilbert Blvdie to my Anne 
Shirley. We were meant to be together. 

Like so many young girls, I engaged 
in the ritual of fantasy name changing 
king before I had my first boyfriend — 
or dared talk to boys, for that matter. 
I grew out of it. I went to college and 
dipped my toes in women's and gender 
studies just enough to start feeling I 
was getting shortchanged in life simply 
because I was a woman. 

Then I started writing for 
newspapers and saw my name in print. 
What a name! I thought, week after 
week (such is the heady influence of 
a byline). I’m never giving it up. I felt 
proud of my work and my identity. I 
couldn't imagine beinganyone else. 

Until a few weeks ago, when I asked 
my fiance — in that jokey way you do 
when you're testing emotional waters 
— if he’d be hurt if I didn't take his last 
name. His earnest response took me 
aback. “Yeah,” he said. “I kind of would.” 

Daniel doesn’t cling to traditional 
gender roles. He talks seriously about 
being a stay-at-home dad. He has a 
weakness for self-help novels. I've 
known him to set up a full-service salon 
in our bathroom to cut my hair and wax 
my legs. I never imagined he would care 
what I did with his name. 

So I went looking for some history. 
The first American woman to keep her 
maiden name after marriage was Lucy 
Stone, a Massachusetts suffragette in 
the 1850s. A league of Lucy Stoners 
exists to this day, fighting to keep 
women from abandoning dieir names. 


which they consider a form of set 
discrimination. But. according to a study 
conducted several years ago at Harvard, 
the percentage of women keeping their 
maiden names after marriage dropped 
between 1990 and 2000, from 23 to 17 
percent. 

In some ways. I'd more easily give 
up Megan. My modier named me 
after Meggie Cleary from die hit '80s 
miniseries “The Thom Birds.” When 
I was in middle school, she made me 
watch it with her. She wept through the 
entire thing; I thought it was creepy. 
What could a girl my age possibly see in 
lechy old priest Richard Chamberlain? 

But “James” is anodier story. I love its 
single syllable, its simple masculinity. It 
connects me to my English family, to my 
grandmodier Olive in London, who was 
literally blown off the toilet when a Nazi 
doodlebug dropped on die house next 
door (she survived to endiusiastically 
tell the tale). It connects me to my father. 

My mother thinks I should do it — 
changemy name. "That’s diewholepoint 
of getting married," she says. “It's about 
forming a union, becoming family.” Her 
parents never even gave her a middle 
name. Why bother? they figu red . 5 he's just 
gang to get married anyivay. 

She eagerly took my fadier’s name, 
all but dooming her maiden name 
to oblivion. Until recently, when she 
started writing professionally again - 
she had written for newspapers before 
she married - and quiedy slipped the 
name back into her byline. 

A friend of mine has been married 
more than a decade but still has to mouth 
out the spelling of her husband's name 
every time she writes it. A bank clerk 
caught her doing it recently and asked 
to see extra ID. Lately she’s considered 
goingback to her maiden name. 

Many of my unmarried friends 
say they'll never take their partners’ 
names. Some are PhD candidates 
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already publishing — one admitted she’s 
keeping her Spanish name because it 
boosts her chances of getting grants - 
while others believe it's simply unfair 
for either partner to ask die other to 
give up a name. 

The patriarchal implications of the 
tradition aren't lost on me. But neither 
are die sexist origins of marriage itself, 
and that didn’t stop me from agreeing 
to marry this guy. Daniel says he'd 
consider adding my name to his, but 
frankly, I’m not sure I want to share it. 
We could create a brand-new name, but 
that strips away what I love most about 
names: They link us to our ancestors. 

The odier day, for die first time in 


But when I began to consider taking 
his name, something strange happened: 
I stalled to feel die weight of what I've 
signed up for. When we get married, we 
won’t just be throwing a party for our 
family and friends; we'll be agreeing to 
mergeour lives — fortherestofour lives. 
That's a big fucking deal. I don't want it 
to feel incidental. I can’t pretend that a 
commitment so huge won’t change me. 

And Daniel? He says it’s just as scary 
sharing his name with me. What if I 
resent him for it? He jokes that he'll be 
forever indebted to me. Never again can 
he refuse my requests for a back rub, 
never again override my picks on our 
Netflix queue. 



years, I opened a notebook and wrote 
out a list of potential names. I don't like 
the rhythm of Megan Houghton. The 
repetition of the two-syllable names, 
both ending in “n," sounds clunky. But 
Megan James Houghton - that's not 
bad! It’s like an Oreo cookie, widi James 
as the one-syllable cream filling. 

I was warming to the idea, so I asked 
Daniel why it mattered to him. None of 
his three older sisters kept the name, he 
told me. "We would take ownership of it” 

Daniel and I have been together for 
five years and lived together for the 
last four and a half. For all intents and 
purposes, we’re already married. It’s 
difficult to imagine how making it legal 
will change anything. 


When I resized the ring he gave 
me — his maternal grandmother’s 
engagement ring — it was important to 
me tit at we keep the engraving intact: 
TMD for Thomas Mason Duthie and 
FBR for Frances Brown Reeves. 1 loved 
those names as soon as I heard them, 
but it wasn't until I started wearing the 
ring that I understood why: Neither is 
mine, yet they arrived on my finger like 
a map to die past. I want to be a part of 
that map going forward. 

But who am 1 kidding? It’s silly to try 
and justify it. I am not a rational person, 
and this is not a rational decision. All it 
took was one imploring look from the 
man I love, and I was sold. After all. it's 
just a name. ® 
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T he marriage formula as most 
Westerners know it goes some- 
thing like this: Two people meet 
- in class, at a party, online, 
whatever. If there's a spark, they go on 
a date. That evolves into canoodling and 
cavorting, and soon both are drinking the 
Kool-Aid of romantic love. Somewhere 
along the line, they most likely sleep 
together. They may move in together. 
Eventually, one slips a ring on die other’s 
finger, and our couple sets off for the hap- 

Yet almost half die time, at least in 
die United States, those unions end in 


arrange one’s betrothal was accepted 
practice. 

How such an arrangement might 
come about — and thrive — in die 21st 
century is the crux of For Seven Lifetimes: 
An East-West Journey to a Spiritually 
Fulfilling and Sustainable Marriage, by 
Vatsala and Ehud Sperling. The book is 
an expansion of a volume first written by 
the couple 10 years ago. 

Ehud Sperling who looks a decade 
younger than his 61 years, is chief ex- 
ecutive of die Rochester, Vt, publishing 
house Inner Traditions. He was recover- 
ing from a divorce 16 years ago when he 
realized he was no longer interested in 


A More 
Perfect 
Union? 

A new book defends arranged marriages 
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divorce. One partner may not really' 
kids after all, or resents putting career on 
the back burner. One likes to travel and 
socialize, while the other would rather 
nest at home. Big things such as values 
conspire with little, annoying habits to 
sour a love affair that once seemed rosy 
and limitless. 

There’s a simple remedy to this di- 
lemma, according to some traditionalists: 
arranged marriage. Those two words 
make most modern, Western couples 
cringe. But, for diousands of years and 
across many cultures, having one’s family 





what he calls the “test 
drives” of Western court- 
ship and dating 

A dear friend. Inner 
Traditions author Harish 
JoharL suggested Ehud 
marry an Indian woman. 
“I thought, How am I 
going to do that? It was 
a departure for me,” 
says Ehud, who grew 
up in New York City. 
Yet, through a series of 
chance encounters and 
itous events, he 
found himself placing an ad 
in the “malrimonials” section of Indian 
newspaper the Hindu. 

B.R. Vatsala had been scanning those 
ads for five years. It was a Sunday ritual 
for families with females of marriageable 
age. Vatsala - whose family called her 
Mukta, meaning "liberated one” — was 
34 and head of clinical microbiology at a 
children’s hospital near Madras, where 
she lived. Vatsala had eschewed early 
marriage to pursue a PhD and career. 
By the time she was ready to many, her 
parents were elderly, and her brothers 
were busy with families of their own. 


practical 
and a believer 
in arranged marriage, she 
set about arranging her own. 

Vatsala began replying to ads. Most 
of the time she got no response, but oc- 
casionally she received “very negative 
and insulting replies,” she writes. Vatsala 
learned to read the ads skill frilly. “I could 
almost read the mind of the person ... 1 
could easily classify’ these advertisers as 
sex crazy, money crazy, figure crazy, color 
crazy, degree crazy, status crazy, culture 
crazy, hypocrite, slave driver, egomaniac, 
bride killer,” she recounts in the book. 
One spring day in 1995, Ehud’s ad 
captured her attention. “I am the 
owner and Chief Executive of a 
successful International Book 
Publishing Company based in 
Vermount [sic], USA, seeking an 
alliance with an Indian girl with 
a view to immediate matrimony 
and parenthood...” Ehud went 
on to describe himself as Jewish, 
slim and handsome, and insisted 
that caste and religion were no bar. 
He offered his future bride “stabil- 
ity, status, international travel, fi- 
nancial security and commitment" 
Most importantly to Vatsala, 
I Ehud promised freedom and sup- 
port in maintaining her culture and 
religion. “That spoke to him as an 
individual,” says Vatsala, who found 
her best pen to write him a letter. She 
had a feeling that the ad “would take me 
where I belonged.” 

Vatsala’s response was one of hun- 
dreds fielded by an acquaintance of 
Ehud’s who, due to the publisher’s dis- 
tance, served as his marriage screener 
in India. The friend chose five women to 
recommend, including Vatsala. 

She and Ehud traded 99 letters over 
the ensuing few months, probing every 
detail of the values they felt had to align 
to ensure a successful union: religion, 
spirituality, sex, parenthood, even their 
dos and don’ts of marriage. The markers 
are probably familiar to online daters: 
the letters, the awkward first phone 
conversation, the even more charged first 
meeting In this case, Vatsala’s brother 
accompanied her and, at the end of the 
meeting asked Ehud if he was ready to 
marry his sister. 

“I will have to think on it and tell 
you tomorrow,” Ehud told him, which 
surprised but amused Vatsala. "If Ehud 
needed this extra 18 hours of time, he 
could have it,” she says. “I had lots of 
patience.” 

On February 22, 1996, a little less 
than a year since they had begun to cor- 
respond, Ehud and Vatsala’s family and 
friends converged on a seaside town 
MORE PERFECT UNI ON WP.41 
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in Kerala for a clamorous, dap-long 
wedding celebration. As is customary 
n India, die bride and groom promised 


dog. How do we navigate this dvnami 
Does Vatsala want a strong man?” 

He believes the book’s advice se 


themselves to each other for seven life- boundaries for die couple's roles and 
times. Their cross-cultural nuptials made suggests criticism is one of the worst 


INVESTIGATING. 

START BY 
SHARING YOUR 
VALUE SYSTEM. 


EHUD SPERLINl 


Indian newspapers, along with the story marital to 
of how they found each other. 

A few dap later, Ehud brought his 


disoriented a woman used 
noise and heat of her native Tamil Nadi 
Ehud’s enormous dog 
Noogie took some get- 
ting used to, as well. 

The couple eventually 
settled into a comfort- 
able life together and 
had a son, Mahar. This 
is where their first book, 

1990's Marriage Made in 
Heaven: A Love Story m 
Letters, ends. 

Their templates for 
marriage can be found 
among those early let- 
ters. Ehud’s was “DO: 

Love, honor and obey 
your husband and 
accord him his rightful plat 
household. DON'T: Challenge, criticize 
or ridicule him. DO: Expect your hus- 
band to put you and family before his 
own interests. DON’T: Be demanding.” 
These meshed with Vatsala's entreaty 
for “no crisscrossing, messing up of roles 
... in other words, the man does not try 
wearing a skirt and the woman does not 


Though r 

favorably, kickback against the couple’s 
story and die seemingly 1950s-era gender 
roles it promoted were sometimes fierce. , 

• nr ,, , am’ other, is 

especially from women. One reader 
wrote on Amazon.com: “[Ehud Sperling] 
has the undeserved good fortune tc 
up with Ms. Vatsala, and I feel richly 
sorry for this utterly wonderful lady. I 
can only hope after she gets fed up with 
hisbigshot, 'alpha dog' mentality, she can 
make a good life for herself in the US.” 

A decade after their book’s first print- 
ing, the Sperlings decided to reissue the 
volume with an update. For diem, the 


s: “Do you want a guy who 
tough decisions? Then don’t 
chop a litde bit of his penis off each day,” 
w wife back to his mountainside home he says during an interview. During their 
n Rochester, where the snow, wooded courtship, Vatsala reacted to this attitude 
1 and small population initially with signature dry humor: In letters, she 
:o the busde, began calling Ehud “Captain.” 

“I thought. This is someone who can 
play the game of Hfe ,” he 

In Vermont, Vatsala, 
SO, still wears a red bindi 
on her forehead and 
dresses in a traditional 
Indian sari topped widi 
a dark blue blazer. Her 
unwavering, 
and she waits patiendy 
) comment after her 
husband’s energetic 
answers. She points 
out that male power is 
sometimes an illusion, 
but a necessary one. 
“In our culture, a man 
is head of wou ld decide when a child will many. 

It’s his right. But in practice, the women 
make all of the decisions,” she explains. 

“Most of the time I don’t feel like I 
have to hold myself back,” Vatsala con- 
tinues. “He expresses his views about 
something and we come to an agreement 
together.” 

In the 15 years since they married, 
Vatsala has published seven children’s 
•wed the book kooks based on Indian mythology, she 
also runs a homeopathy practice in 
Rochester. Their son is 12, and Inner 
Traditions is healthy. The marriage, like 
>t always easy — they call 
the tribulations of partnership “storms,” 
and navigating them requires what Ehud 
calls “Vitamin T tolerance. In India,” he 
explains, "they [Indians] have a level of 
n [elsewhere] on 

Earth.” 

For dating couples considering mar- 
■iage, the Sperlings have some sugges- 
ions. “Start by investigating. Start by 
sharing your value system," Ehud says, 

- , rather than jumping into bed or being 

h“ * “ r . S ~" “ * e ,w,pt op by Iho a™ of low. 


of marriage based on shared values and 
a platform for spiritual growth. It was 
important for Ehud to be open with 
Vatsala about his dominant 


Once a couple is married, the 
Sperlings' advice is more succinct. “Keep 
your mouth shut,” he adds. 

"Just shut up,” offers Vatsala almost 
marrying. “As a publisher. I am used eheerful , y . Bo th, it seems, are referring to 


to being obeyed.” he says now. With salt- themselves. © 
and-pepper hair crowning an intense, 
hawkish face, Ehud exudes authority 
tempered by thoughtfulness. “I get the 
final say it is not a democracy. What do I 
do in the relationship? I needed to know 
how [Vatsala] would deal with an alpha 


to a Spiritually Fulfilling and 
•ferriage by Vatsala and Ehud 
er Traditions. 352 pages. 
.innertraditions.com. 
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A Twisted Tale 

Theater review: Oliver Twist 


W hat makes a play compel- 
ling theater - engaging 
the audience with a great 
story, or amazing them with 
clever stagecraft? Call me old-fashioned, 
but I'r 

tale. Great storytelling 
of British playwright Neil Bartlett's 2004 
adaptation of Charles Dickc 
Twist. Dickens (1812-70) creati 
the most memorable fiction s 
men first spun fireside yarns ab 
Woolly Mammoth That Got Away. There's 


.'right Barnett makes 


Oliver nearly a nonentity in his os 
Like fellow foundling David Copperfield, 
.aptivated by the well-told Twist remains an unforgettable Dickensian 
die heart character because he becomes the unlikely 

hero of his own life. Barnett portrays him 
Oliver as a mere pawn, giving die actor brief, sim- 
iome of pering“plcase-don't-hurt-me” lines. In the 
e cave- Vermont Stage production, director Jason 
the Big Jacobs doesn't bolster the passive, un- 
derwritten part - played by sweet-faced 
reason die English novelist’s work has Libby Belitsos. 11 — with much action or 


leoutofprint: Hegai 
Victorian-inspired visual, stylistic and 
musical elements brim from Bartiett’s dark 
version, a play with live music and several 
sung choruses. But by making the hero a 
hapless victim and betraying die ending 
halfway dirough Act I. Bardett dissipates 

That said, Vermont Stage Company’s 
current production of this Twist still 
entertains: It showcases mesmerizing 
performances by outstanding local actors 
- many of diem making their VSC debuts 


dered world. 

Dickens was just 25 
when he created the 
plucky orphan protago- 
nist of Oliver Twist; or. 

The Parish Boy's Progress. 

novel originally came out 
in monthly installments, 
from February 1837 to 
April 183ft in the London 
magazine Dickens edited, Bentley's 
Miscellany. The young author was not far 
removed from his own painful childhood 
experience, laboring in a shoe-polish fac- 
tory while his father languished in debtors' 
prison. In 19th-century England, poverty 
robbed children of childhood. 

In society's eyes, poverty and ille- 
gitimacy also irretrievably stain orphan 
Oliver's moral character. He grows up at 
the gritty workhouse where his unmarried 
mother died in childbirth, but gets booted 
from that meager shelter at age 10 for 


OUTSTANDING 
LOCAL ACTORS 


The adults in the ensemble, however, 
dive into their roles with relish. Most play 
multiple parts. Kevin Christopher is the 
most impressive chameleon. A hollow- 
eyed, hunger-stricken orphan hunched 
over his gruel becomes the supercilious 
Mrs. Sowerberry. buxom bosom heaving 
as she pontificates on Olivers iniquities. 
A few scenes later, Christopher morphs 
into a marvelous magistrate, guilty of gavel 
bangingwhilo inebriated. 

Jordan Gullikson. as Bill Sikes, and 
Chris Caswell, as Nancy, 

binding performances. 
Gullikson conveys men- 
acing soulless villainy 
with "two scowling eyes," 
just as Dickens describes. 
Caswell captures Nancy's 
feistiness, Sashing anger. 




she navigates her 
desperate world. Concern 
softens her demeanor when she tries to 
ensure Oliver’s safety, especially in scenes 
with Rose Brownlow, elegantly portrayed 
by Taryn Noelle. The women interact mov- 
ingly ns their characters cope with a giant 
class divide. 

Fagin is the star of Bartlett’s script 
Rather than show the criminal's progres- 
sion from evil to madness, however, Ethan 
T. Bowen's portrait starts at crazy and 
creepy and stays there. Bowen does bon- 
kers brilliantly, but the repetitiveness of 
Fngin's ramblings makes the lunacy even- 
daciously requesting a second helping of tually lag. As the Artful Dodger, however. 
grucL His funeral-home apprenticeship 
quickly goes wrong. The undertaker’s 

assumes the worst: “Born of a bad mother! 

Born to go wrong at one time or another!” 

Oliver flees to London and falls ii 


Jenny C. Fulton^ scenic and costume 
design envelops Oliver’s characters in 
gorgeously rendered visual elements. 


clutches of Fagin, who controls a gang of Distressed woods, cast-off pc 


pickpockets and thieves. Others v 
or exploit the boy as he tries to survive the 
big city's bewildering streets, from Fagin's 
criminal associate Bill Sikes and sassy 
streetwalker Nancy to the genteel Mr. 
Brownlow and his daughter. Rose. Will the 




palette of drab neutrals surround 
the orphans and criminals, while the 
wealth}' inhabit a shiny, color-filled world 
John B. Forbes uses stark lighting effects 
to emphasize these contrasts. Particularly 



effective is eerie uplighting that mimics 
19th-century gas foot lamps. 

Quirky incidental music and sound ef- 
fects, performed live, work wonderfully 
to heighten the production^ stylized 
Victorian feel. Burlington musician David 
Symons, who composed the score, plays 
accordion; Emma Gonyeau plays violin. 

quite innovative ly, from piano to school 
bell.) The sung numbers are somewhat less 
successful. Symons' musical writing is fine, 
but Bartlett inserts most of the choruses 
without checking his playwright's “why 
do my characters sing here?" meter. Tile 
songs interrupt, rather than advance, the 

How Victorians consumed Dickens' 
work explains, in part, his mastery of 
storytelling. Suspenseful plotting and un- 
forgettable characters left readers eagerly 
awaiting the next installment. When it 
came out, families gathered in the parlor 
and listened while one person read aloud 
Dickens’ lively prose. Staid Victorian 
drawing rooms became vivid playhouses 
of imagination Today, our closest com- 
munal experience to this is live theater, for 
which Vermont is blessed with a deep pool 
of local talent. It’sbest when they canstart 
with a really good story. ® 


B Oliver Twist, di rected by Jason Jacobs. 

produced by Vermont Stage Company. 
FlynnSpace. Burlington, February 2-13, 
Wednesday through Saturday at 730 p.m.. 
Saturday andSunday at2 p.m. $27-32.50. 
vtstage.org. 
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I tell myself not to expect anything 
like Charm City Cakes. Surely 
there can be no comparison be- 
tween the colorful, sprawling "Ace 
of Cakes” work space I watch on the 
Food Network and the shop where I am 
headed in Waterbury Center. But both 
bakeries turn out such enticing, sugar- 
packed creations that I can't help but 
feel an excited thrill as I trudge through 
the snow to the door of Vermont Cake 
Studio, which specializes in custom 
wedding cakes. 

Once inside, I see the studio scarcely 
allows more standing room than my 
own narrow kitchen. Instead of whimsi- 
cal cakes lining the tables, the place is 
packed with stainless-steel appliances, 
including the largest stand mixers and 
whisks I’ve ever seen. The unmistakable 
scent of sugar and butter wafts from a 
massive oven, evidence that owner and 
pastry chef Perrin Williams has already 
been busy before my 10 a.m. arrival on 

spend the day under her wing as some- 

glad she didn't enforce her usual 5 a.m. 
wake-up call. 

Ever since si ttingin on a cupcake 
tasting last summer (such is the dif- 
fi cult life of a maid of honor), I've been 
fascinated with frosting and fondant. 
I’ve never had the patience for pastry 
bags in my own kitchen projects, and 
fondant seems insurmountably fussy, 
but I can’t argue with the results: pretty 
cakes. From frosting pearls to sugar 
fl owers, these fancy concoctions seem 
like the glamorous older cousins to my 
single-layer chocolate-pear or one-bowl 
strawberry pound cakes. In short, it’s 
become painfully obvious that my baked 

Williams has cut out circles of parch- 
ment paper to line the bottoms of two 
small cake pans, and divided vanilla- 
butter-cake batter between them. The 
next minute, she's giving a quick chop 
to a hunk of bittersweet chocolate the 
size of a cutting board, then popping 
the pieces in the microwave to form the 
basis of her chocolate ganache. 

A bride and groom will arrive shortly 
for a tasting, she tells me, pouring the 



Perrin Williams 

Slice of Life 


Is foraying into fondant really a piece of cake? 

BY CAROLYN FOX 


now-melted chocolate through a fi ne- 
mesh strainer. Though their wedding 
at Stowe Mountain Lodge is about half 
a year away, they're right 
on schedule — unlike 


i ting a. 


rake made 


THE FONDANT IS LIKE 


lys. 


that day , Williams ss 
That’s a tall order, co 
sidering she and her 
assistant pastry chef, 

Kirsten Stetler, work r 
no more than two caki 
per weekend. 

It takes three days 
to make a fancy cake, : 
learn: Williams bakes 
on Wednesday, fi 11s o 
Thursday, frosts on 
Friday and delivers on 
Saturday. "Anyone who 
tells you they do it di, erently is prob- 
ably not telling you the truth.” she says. 
“You obviously can’t do it all in one day. 
As Williams pipes frostings and fi Kings 


THE TEXTURE OF PLAY-DDH. 

THE VERY IASI 


about a wedding order 
ik for 300 individual 

Trinidadian fruitcakes. 
Each one took three 
hours to make. 

After all that, do 
sweets still hold their 
appeal? 

"I defi nitely love 
cake,” Williams says. 


DO IS PUT IT ON MY 


“My te 
Do I w 


at thre 


n the i 


vakeup 


n S 


and ... crave this? If not, 
it’s back to the drawing 
board. But at the end 
of the day, I want to go 
home and have steak. Or 
salad. You know, nothing 
with sugar in it” 

We exit at the back of the kitchen 
through a hallway, which leads into 


Villi: 


:r Bakery and General Si 




and remodeled the adjacent general 
store three years ago, adding a cafe for 
soups, salads, pastries and more. It's 
here that cake tastings take place — and, 
before Williams can even turn on the 

They’re set up around a table bear- 
ing photo albums of Williams’ previous 
work. The bride remarks on one elabo- 
rate Lake Champlain-themed cake; the 
landscape includes fabled lake monster 
Champ, underwater shipwrecks and 
snowkiting. 

Williams, who slipped back to the 
kitchen for a few minutes, emerges with 
the perfect little layer cake I watched 
her stack and frost earlier. N ow it mirac- 
ulously sports elegant piping and shaved 
chocolate curls. 

The clients tuck into the sweets. 
There are fl u, y vanilla and choco- 
late cake wedges, chocolate mousse, 
Bavarian buttercream, tru" e cream, 
chocolate ganache, chocolate chi, on, 
Chambord buttercream and white- 
chocolate buttercream. After a few bites, 
the bride — apparently sugared out- 
puts down her fork. 

"I’ve never eaten the cake at weddings, 
anyway.” 

But if there’s a wedding, there must 
be cake — or so it seems. "This is cake- 
tasting season," Williams told me earlier. 

gaged over the holidays, and stiU others 

After admiring photos of the bride's 
gown — a stunning Spanish number 
with unusual hem and waist details 
- Williams announces, "I'm all done, 
artistically.” This seems to surprise the 
wedding party, who have only just de- 
cided to do a half-vanilla, half-chocolate 
cake, and are still considering whether 
they’d like to incorporate the teal of the 
bridesmaids’ frocks. 

But Williams has her inspiration: She 
wants to translate the wedding-dress 
details to fondant, and perhaps enhance 
the cake layers with fresh hydrangea 
blooms. It fi ts the bride's request for 
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Change 
of Taste 

NEW CHEF TRANSFORMS 
RUSTICO'S 

Since it opened in die Essex 
Shoppes & Cinema in June 
2010, RUSTICO'S has been 
known for its handmade 
pastas and family- friendly 
Italian comfort food. New 
chef brent leary plans to keep 
it dial way — while adding 
plenty of extras. Leary started 
at Rustico’s last month, but 
when his wife and general 


manager stacy anne leary 
joined die team, their vision 
of a “regional, extremely 
intimate local cucina" began 
to foil into place. 

The chef promises guests 
will still be able to get dieir 
pomodoro over housemade 
linguine, but with the option 
of “L'Amante-style food," he 
says, referring to the upscale 
Burlington eatery. This is 
likely to be no idle boast 
Leary is a former new England 
culinary institute instructor 

who calls BLUEBIRD TAVERN’S 

Michael clauss his best friend. 
He was planning to return 

to die innatshelburnefarms 

RESTAURANT 3S DAVID HUGO'S SOUS 

chef before Rlisticofe owners, 

PETER ami JESSICA EDELMANN, 

snapped him up. 

Rustico’s used local 
produce from the start but 
Leary has upped the propor- 
tions. He buys 90 percent of 
his produce locally and says, 
“I feel very strongly about 
that farmer chef relation- 
ship. I really believe it's a key 
to your healdi to eat organi- 
cally and eat fresh." 


Leary buys only local, 
prime beef for the steaks he 
dry-ages at die restaurant 
himself. He serves the 
16-ounce ptfarm ribeyewidi 
homemade gnocchi and 
marchand de vin sauce. 

For vegetarians, the chef 
gets particularly creative 
with a “mock bone marrow" 
vegetable trio. The dish 
features a beet, a celery root 
and a squash filled with their 
own pureed insides, mixed 
with local curds and cream, 
and served with 
traditional sides of 
parsley salad and 
capers. “They're 
roasted on top and 
fatty and smooth 
in die middle," 
describes Leary. 

Whatever he's 
making, Leary says 
it’s important to 
him to retain his 
classical French 
techniques. He 
admits diat, because of his 
uncompromising standards, 
prices at die restaurant have 
risen by a diird. However, 
Leary feels certain it's worth 
it “I peel my own tomatoes 
and make tomato sauce,” he 
says. “We do everything from 


Back to Roots 

LOCALVORE RESTAURANT 
OPENS IN RUTLAND 
Ever wished the foods your 
doctor recommends were, 
well, tastier? mark logan. 
a Rutland MD who's part 
of the holistic practice 
Sanctuary Integrative 
Medicine, has come up with 
a prescription for making 
diners healthy and happy. 

His new venture, roots 
the restaurant, opened 
for lunch on February 1 at 
51 Wales Street. Starting 
February 8, Roots will be 
open for lunch and dinner 
every day but Monday. 

According to Roots' 
manager, Logan’s daughter, 
alison, “He really wanted 


to start a restaurant but he 
couldn’t cook, so he found 
donald bilungs." Billings, for- 
merly of cattailsrestaurant 
in Brandon, was on board 
with Logan's vision of an 
eatery that would help teach 
Rutland county residents 
about the health benefits of 
fresh, minimally processed 

“I think Burlington is on 
top of it, Brattleboro is on 
top of it, but Rutland really 
[didn't] have a localvore 
restaurant," says die younger 
Logan, who left a career in 
health communications and 
marketing in Boston to help 
get Roots off the ground. 

The focus on supporting 
local farms is evident from 
die moment diners enter 
Roots. While folks wait to 
be seated, they can look 
at pictures and read short 
descriptions of each farm 
diat provides food to the 
restaurant 

Billings' cuisine isn't lim- 
ited to health food. There’s 
a cheese fondue appetizer, 
and Allison raves about the 
smoked-pork sandwich, 
which uses meat from brown 
boar farm in East Wells, Vt. 

However, plenty of menu 
options are gluten free, 
including emu from neshobe 
farm baked with chipode 
peppers, caramelized onions 
and garlic, then served over 
blue ledge farm goat-cheese 
mashed potatoes. Billings is 
equipped to whip up vegan 
dishes or whatever patients 
require to meet FirstLine 
Therapy standards, a 
protocol meant to reverse or 
manage chronic illness. 

Sounds like Roots has a 
solid Rx. 

Raising 
the Barn 

MAD RIVER VALLEY 
LOCALVORE PROJECT 
DONATES TO PETES SREENS 
It was clear that Bid for the 
Barn was a success when 
donations continued to 
trickle in even after bidding 


in the online auction ended 
on Sunday, January 23. The 
goal was to raise money to 
help Pete's Greens farm in 
Craftsbury rebuild the barn 
it lost in a fire last month. By 
the end of the auction, 336 
items had been on die block, 
most of which were bought 
for well more than their 
stated value. A dinner for two 

at HEN OF THE WOOO AT THE GRIST 
mill brought in 489 percent 
more dian its actual worth. 

According to organizer 

ROBIN MCDERMOTT of tile MAD 
RIVER VALLEY LOCALVORE PROJECT, 

when bids were tallied on 
the evening o f January 30, 
the grand total was $64,669. 
Some “backroom bidding” 
on Monday brought the 
final donation to $65,119. If 
all goes well, die Craftsbury 
farm will have little trouble 
paying for new facilities. 

Ch-ch-ch- 

ch-changes 

TWO BURLINGTON EATERIES 
ARE IN FLUX -AND A 
THIRD CLOSES 
Winter can be a static 
season, but a few Burlington 
restaurants are dealing with 
shakeups. 

pacific rim announced 
— again — that it’s staying 
open, at least for another 
month. For months, die 
Asian-fusion eatery has 
been in limbo as plans for a 
building renovation evolved. 
Last fall, landlord joe mcneil 
announced that he planned 
to modernize the cream- 
and-red building on St. Paul 
Street where the eatery has 
resided since 1999. 

Pacific Rim owner rich 
brandt says McNeil first gave 
him word that he needed to 
close in October, then pushed 
that date back to December, 
then to die end of January. 

On the brink of a January 29 
closure, Brandt learned that 
the renovation had been held 
up again until March or even 
later. Now he plans to stay 
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Celebrate 
Chinese New Year 

Tburdday-Sunday, 
February 3-6 

Celebrate the year of tbe Rabbit aitb 
traditional Cbineje Neio Year diobeo uuludingi 
Dr ay or. d Phoenix, Good Fortune He*, 
Cn'jpy Whole Fitb to more! 

Valentine 'j Day 

Monday, February ldtb 

Valentine a Prix Fixe Dinner Menu 
$65 /couple . tax- 
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At Shelburne's Newest Restaurant 

Join Us For Valentine's Day where 
we will feature a 3-course dining 
' experience- Choice of. 2 appetizers 
2 entrees. Shared Dessert 
5 $75 Per Couple. 


Reservation Strongly Recommended 
97 Falls Road Shelburne 985-2830 


Belted Cow 


c//merican Bistro y*are 

with an emphasis on seasonal products 


Wedding Receptions 
& Catering Available 
- Chef Owned & Operated - 
4 Park Street. Essex Jet • 316-3883 
• Reserve now for Valentine s Day! 
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Slice of Life « pm 

a simple yet sophisticated piece. The 
party exits, promising to follow up with 
fabric swatches. 

“Sometimes people are very forth- 
coming and know exactly what they 
want Other times, they’re looking at 
you to direct them," Williams explains. 
I can see why she took the reins on this 
design — more than an hour into the 

Turns out, many brides are look- 
ing for the same theme, anyway. “In 
the ■dty,’ you’d call it ’shabby chic,’’’ 
Williams says, “but here it’s called 
‘rustic elegance”’ - probably because 
most Vermont vows take place in bams. 
Clients want to incorporate natural ele- 
ments into their cakes, and that’s one 
reason Williams has become rather 


Williams says. “Dessert seems to be one 
of those tilings everybody thinks they 

I t appears I’m just such a person. A 
few days later, I wander through a 
craft store, my heart still set on making 
a beautiful, two-tiered, fondant-covered 
cake. I wonder if I’m being fearless 
or simply foolish by testing Williams' 
theory that complicated cakes should be 
left to the professionals ... but whatever. 
Even though all I did was play around 
with some gum paste, I'm hoping I've 
absorbed some handy tricks of the trade 
him my day at VCS. 

It feels wrong to be grocery shopping 
at Michael’s. While I’ll be making my 
own buttercream, I decide to shell out for 



good at creating a birchbark effect with 
buttercream and chocolate shavings. 
Along with red velvet cake, it’s one of 
the most popular requests she’s had for 
the upcoming year. 

The rest of the afternoon, however, 
is devoted to cake design with a winter 
theme. Williams is working on a display 
cake for a Vermont Wedding Salon 
photo shoot, and she’s already rolled 
narrow strips of white gum paste into 
small spirals, creating snowflakes with 
a quilling effect. It looks stunning, but 
even she admits it’s a tedious process. 

Under Williams' instruction, I try 
to wrap strips of the gum paste - a 
stiffer form of fondant that dries hard - 
around a tiny dowel, but the stuff quickly 
becomes brittle and cracks. My clumsy 
attempts to smooth it back together 
yield misshapen little curlicues. After 10 
minutes with no improvement, I give up. 

“One of the weird tilings about what 
we do is that it’s art, but it's edible," 


some white fondant (seriously, the stuff is 
$17 for two pounds). Composed of gela- 
tin, confectioner’s sugar, corn syrup and 
glycerin, it’s still a mystery to me. 

At home, I open the bucket, only to 
be bowled over by an artificially sweet 
smell. I hesitantly nibble a small pinch. 
The fondant is like Pillsbury frosting out 
of a can with the texture of Play-Doh. 
The very last thing I want to do is put it 
on my homemade cake. 

In fact, I have high hopes that this 
is the best vanilla cake I’ve ever made. 
It’s moist, delicately sweet and dense 
enough to stack well. And my vanilla 
buttercream is silky perfection. For 
extra creaminess, I whisked flour, va- 
nilla and milk over medium heat until 
they thickened, before beating them 
into whipped butter and sugar. I'm 
tempted to eat it by the spoonful, but 
instead I take a tip from Williams and 
pipe a frosting border around the edges 
of two layers. I fill die well inside the 
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II side dishes 

I I CONTINUED FROM PAGE 45 


to talk about his plans. 
Manager francescaorsini 
says die menu will be 
changing in a few weeks, 
while the restaurant's 
hours stay the same. 
"We're trying to see how 
all of the pieces of the 
puzzle come together," 
she explains. 


Patrons of one pepper 
grill have encountered 
a locked door and a 
glimpse of owner sam lai’s 
hand-built furniture in a 
state of disassembly. The 
Old North End eatery 
closed several weeks ago. 
Lai says his partner, max 
s aiiis, had been running 
the restaurant but had 
“odier tilings come up" 
that kept pulling him 

Lai, who’s been work- 
ing in restaurants since 
his early teens, has no 
plans for a replacement 
venture. He’s still busy 
running china express 
down the street while he 
cleans out ONE Pepper 
Grill's storefront 



open until at least the end 
ofFebruary. 

Brandt acknowledges 
that "it’s a good idea to 
renovate and modernize 
the building,” which 
dates from die 1800s. (It 
used to stable horses on 
the ground floor while 
their riders bunked 
above.) He’d just like a 
clearer sense of when 


he'll need to close, 
and for how long. 

“[Closing] 
could be a blessing 
in disguise," 

Brandt admits 
— given that 
his family has a 
baby on the way. 
Meanwhile, die 
reprieve gives 

figure out where 
he'll store his 
tables, chairs and 
equipment during 
the mondis-long 
renovation. “Now 

breather," he says. But 
he’s unsure when, if and 
where he’ll reopen. 


At nearby church & main, 
the kitchen has had a 
changing of die guard: 
Chef ben brezic left two 
weeks ago, and sous chef 
mark mercer lias taken 
his place. The amiable 
Mercer was too busy 
during a recent lunch 
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1124 House 


lest New Restaurant of 2010! 

Thaoh AIttr Ltrltt of Strta Dap 

open: thurs. - mon. • 5 9pm 
closed super bowl sun., feb. 6 

local farms featured weekly 

fresh, affordable 
8 c pleasantly eclectic 


— more than love! ■ ^ 
Valentine's dinner for two special! 
sun. & mon. Feb. 13 & 14 ■ S70 per couple 


2150 main st, route 100, waitsfield, vt 
802-496-7555 • thebamdoorvtcom 


"WHERE THE LOCALS DINE" 
15 Center St., Burlington 
dailyptanetl5.com • 862-9647 


LEFT EYE 


border widi a semisweet chocolate ga- 
nache before stacking and frosting. 

1 have two 9-inch and two 4-ineh 
rounds, essentially ready to eat ... but 
they look as vanilla as they're going to 
taste. I sigh and reach for the fondant. 
After rollingitout, I enlistmyboyfriend’s 
help in lifting and draping die sheet over 
the cake. Then I work quickly, trying to 
smooth it. 

But I’ve put on too much butter- 
cream. As I fruidessly try to pat out the 
many wrinkles in the fondant, the frost- 
ing starts to ooze out the bottom, giving 
my cake a bulbous shape. 

I’ve certainly nailed the “rustic" part 
of "rustic elegance.” 

Disheartened, I shove it all in the 
fridge and leave it overnight. 

The next day, with newfound resolu- 
tion or perhaps wild abandon, I decide 
to cover die wrinkles with a wide fon- 
dant ribbon around die bottom of each 
layer. Now that the cake is cold and hard, 
applying the fondant is much easier. I 

At some point, I realize I’ve exited 
the realm of baking and am just doing 


arts and crafts. The thing I’m working 
on doesn’t even seem edible. I fill two 
pastry bags with decorative icing, tinted 
kelly green and aqua, and begin to em- 
bellish the white surface with the vine- 
like spirals and flourishes that I usually 
doodle on scrap paper. That ... doesn't 
look bad, actually. In fact, I do so much 
intricate piping diat it essentially hides 
my fondant flaws. I end up with a slightly 
lopsided work of art — nothing as lovely 
or polished as you'd find in a cake shop, 
but I'm proud nonedieless. 

Eating it is a total afterthought. Once 
my coworkers have ravaged the cake’s 
top layer the next day, I cut a slice and 
peel off the fondant. The chocolate 
ganache nicely accents all the sweet va- 
nilla, but, honestly? I’m not in the mood 
for cake. I could really go for a salad. ® 


B Vermont Cake Studio. 2007 Guptii 

Visit Blurt the Seven Days staff blog, for 
Perrin Williams' Maple Wedding Cookies 
recipe, sevendaysvt.com. 
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BREAKFAST 

SANDWICHES 

with local eqqs. cheese & meat, on 
our orqanlc rolls with hollandalse 


i www.auqustfirstvt.com 



Ctiltstn Rum am Raima rwi SI' 

Dtmett: 


& 


(fhuxtkea* (•JfHeie/tfOO. OOji* 3S» 


Reservations Appreciated 
802.419.6200 

ImibJ a * tk> Holiday Inn 



Capital Fare 

The culinary landscape shifts in Montpelier— again 



B arre Street is not 
hip downtown 
Montpelier. 

Running parallel to 
State Street on the river side, 
the residential neighborhood 
isn't heavily trafficked, but 
it is the right place for Salt 
With its piles of cookbooks 
and relaxed vibe, the 16-seat 
restaurant may feel like a 
visit to the home of a foodie 
friend — who just happens to 
be creating five-hour braises 
or homemade ravioli. 

Suzanne Podhaizer and 
Dan Green opened Salt in 
November, starting with 
light lunches of savory bread 
pudding, soups and scones. 

Podhaizer, formerly food 
editor at Seven Days, and 
her chef husband have now 
cut lunch in favor of dinner 
Tuesday through Sunday. 

Talk about coming lull circle. Last 
July, in this paper, Podhaizer profiled 
three Montpelier chefs: Crystal Maderia 
of Kismet; Matthew Bilodeau, then of 
Black Door Bar and Bistro; and Joey 
Nagy, then of Three Penny Taproom. 
They were "taking cooperation to a 
whole new level,” she wrote, as they sup- 
ported each other's efforts to prosper on 
daring fere. 

Less than a year later, everything has 
changed — except die bold food and the 
cooperation. 

Bilodeau has left Black Door, which 
closed its doors after New Year's Eve, 
and taken Nagy's place at Three Penny. 
Nagy has moved to a new venture of 
the taproom's owners, the Mad Taco in 
Waitsfield, where he whips up his signa- 
ture Mexican fare for takeout. 

As for Maderia, at the end of 2010, 
she moved 5-year-old Kismet to die 
airy State Street location vacated by last 
year’s big casualty, Restaurant Phoebe. 
And Podhaizer and Green have taken 
over the empty third slot in the triumvi- 
rate. Salt slid right into Kismet's former 
spot at 207 Barre Street. 

It may sound like musical chairs, 
but the players in die capital's chang- 
ing foodscape all have something in 
common; creative uses of ultralocal 



ingredients in settings that are far from 
stodgy fine dining. 

If the comings and goings sound a bit 
incestuous, die restaurateurs say they 
wouldn’t have it any other way. When 
asked where die Black Door’s customers 
are heading for dinner now, Bilodeau 
immediately mentions Kismet. Maderia 
says that, as local chefs, farmers and 
producers cooperate more and more, 
"When I go out, I feel like the town 
has gotten smaller. I feel like diings are 
shifting" 

Podhaizer also sees clear advantages 
to food businesses aligning instead 
of competing. “If people consider 
[Montpelier] a destination for dining, it 
benefits everybody," she says. 


And she proposes dial 
die cultural shift at work in 
Montpelier is a microcosm of a 
larger movement toward more 
approachable high-quality 
food. “We’re an open kitchen. 
This is all part of that shift - 
sharing recipes widi custom- 
ers, explaining techniques in 
depth," Podhaizer says. 

Salt is the antithesis of a 
restaurant filled with “ghostly, 
flitting servers and someone in 
a tall hat," as Podhaizer puts 
it. Starting this week, she'll 
begin sharing her secrets in 
.. weekend cooking chisses at the 
1 restaurant. 

, Those who just come for 
\ die food will find whimsical 
; menus based on places, events 
! or whatever catches Podhaizer 
| and Green's fancies. The current 
° menu features Vermontified 
takes on Alsatian food. Before 
that, it was dishes influenced by Charles 
Dickens’ A Christmas Carol, Next week, 
the three-week cycle will begin again 
wftli Italian small plates. Podhaizer 
says upcoming menus will include a 
Shakespeare- themed bill of fare, and rasp- 
berry sorbet and other Prince-inspired 
dishes for the Purple One's birthday. 

The themed menus aren't just atten- 
tion getters — Podhaizer sees them as a 
fun way to work around die limitations 
of Vermont’s winter produce, which she 
knew all too well as a critic. “I think it’s 
easy to fall into a cuisine rut where ev- 
erything is cider braised,” she says. “We 
decided to let each menu have some 
outer inspiration to force us to try new 
recipes and techniques and use Vermont 
ingredients in all kinds of different ways.” 

On the Alsatian menu, the most prev- 
alent product is pork, which hails from 
three different local farms. The standout 
dish is a plate of extra-large, perfeedy 
al dente ravioli filled with a mix of pork 
liver and sausage. Nutmeg-cream sauce 
brings out die slightly gamy flavor of the 
meat, but also subdues and sweetens it 
Tender chard adds nutrition, but goes 
down easily in the decadent dish. 

The choucroute gamie, with a base 
of mild sauerkraut made from Blackwell 
Roots Farm cabbage, includes dark, 
house-smoked pork hock from Jericho 


food 


Settlers Farm, juicy braised shoulder 
from Maple Wind Farm, and sweedy 
garlic-flavored and red-pepper-flecked 
sausage prepared by Peter Colman, 
owner and salumiere of Vermont Salumi 
at East Montpelier’s Cate Farm. When 
not processing pork products, Colman 
joins Podhaizer as a jack-of-all-trades, 
working the front of the house, and 
making salads, coffee and dessert. 

Pork is showcased yet again this week 
in an apple tart with crunchy chunks 
of housemade bacon resting on a bed 
of white-wine-flavored, caramelized 
fennel. Salt is expecting its meat retail 
license any minute, says Podhaizer, who 
plans to sell Colman's frozen sausages 
along with her own house- muddled salts 
in flavors including blood orange-bay 
leaf, lemon and smoked paprika. 

To get diners in a saline mood, chewy, 
crusty bread arrives at die beginning 
of each meal with softened, unsalted 
Vermont Butter & Cheese Creamery 
butter and a trio of salts. Diners are en- 
couraged to try some of each, and judge 
the difference between salts from Maine 
and the Himalayas and the house- 
smoked kind. 

Podhaizer makes the desserts, in- 
cluding an almond-packed financier 
with mirabelle-plum sauce. The sweet 
mirabelles in the puree give the illusion 
of a honey-filled dessert with nary a bee 
involved. More of a “salt and fat tooth" 
herself, Podhaizer says she has been 
surprised to find herself enjoyingher de 
facto role as pastry chef — she and Green 
are also providing goodies to the Savoy 
Theater concessions. “There's this 
really visceral reaction to sweet things 
you had as a child, perhaps," Podhaizer 
guesses. “I think part of the reason I've 
enjoyed it so much is it makes people 
so happy." 

D own on Main Street, Bilodeau has 
also gotten an education since he 
started at Three Penny Taproom on 
January 18. The chef says that before 
joining the taproom team, he was far 
from a beer aficionado. However, with 
the guidance ofowners Matt McCarthy, 
Scott Kerner and Wes Hamilton, he's 
learning not just to pair his food with 
suds, but to cook with them. “The 
whole idea is these guys put so much 
effort to serving the world’s finest 
beers, I have to make food to match 
them,” he says. 

On a first look at lunchtime last week. 
Three Penny isn't so different from any 
other watering hole. A few older gentle- 
men nurse a beer or three, watching 
ESPN. Then one of them pipes up, “If 
I'm drunk on Scotch and I hear Mozart's 
Requiem, I will cry." 


It’s Montpelier, all right, where 
even the barflies have a certain quirky 
sophistication. 

Bilodeau's focus is on using of-lhe- 
moment local produce, so he changes 
his menu daily. The current soup of the 
day is actually a heavy mash of pease 
pudding, bolstered with pork fat. onions 
and Smuttynose Old Brown Dog. Atop 
the sweet and meaty-tasting puree are 
ribbons of salty pork that melt with each 
bite. 

Amiable McCarthy, who stands at the 
bar, excitedly pairs each dish with a brew. 
Creamy, fatty Danish-style chicken-liver 
pate is sweetened with Flag Hill Farm's 
Pomme de Vie apple brandy. McCarthy 
recommends washing it down with 
North Coast Brewing Company's 
Scrimshaw Pilsner, a refreshing, bright 
counterpoint to the darker, more earthy 
flavors of the liver. 

Cured pork jowls are lightly spiced 
and served with pickled prunes. The 


EVERYTHING 
NAS CHANGED 



accompanying Anchor Porter, with its 
chocolaty finish, is an ideal match for die 
preserved plums. 

Three Penny's kitchen is limited to a 
hot plate, toaster oven, panini press and 
half a soda cooler. But, as he prepares 
dishes, Bilodeau says he hasn’t felt 
challenged by his new digs. “I’ve had 
more fun here than I have in quite some 
time," he admits. “I deliver the food and 
answer questions; I do my own dishes. It 
has a lot of the same personal feel of a 
dinner parly.” 

Like Podhaizer, Bilodeau says his 
cuisine is heavily based on Vermont’s 
natural assets. He prefers to make 
everything from scratch rather than 
using out-of-state products such as 
olives and almonds, previously staples 
at T hree Penny. While busi ly research- 
ing foods that pair well with brews, 
Bilodeau has also learned a fair amount 
of Vermont food history, he says. Way 
back when, tile carbohydrates in beer 
qualified it as a foodstuff in its own 
right. Bilodeau now has plans to pro- 
duce an old-time product; bread made 
from a starter of hops. 


O n State Street, Maderia also has 
baked goods on her mind. She’s just 
hired a full-time pastry chef to make all 
of Kismet's bread from scratch, enabling 
her to rival Three Penny and Salt as a 
spot for handcrafted fare. 

The from-scratch aesthetic makes 
sense in Kismet’s new location. Sure, 
it has a California-cool vibe, complete 
with chandeliers. But that doesn't stop 
guests from sitting on the couch with 
a copy of Seven Days and a moist, flaky, 
gluten-free gouge re, or bringing small 
children to enjoy the organic green eggs 

Even a deceptively simple veggie 
panini is filled widi all-local fresh moz- 
zarella. roasted tomatoes, sweet cara- 
melized onions and homemade olive 
tapenade. The bread is delightfully soft 
and chewy, with a crisp exterior. 

Newly added dinner is more ambi- 
tious, and Maderia believes a diverse 
clientele has come with it. “I feel like a 
lot more twen tysometh ings and young 
families have come back and turned 
dieir parents on to [Kismet] — that 50- 
and-up Black Door crowd," she says. 

To match her more upscale clien- 
tele, Kismet is now offering a dinner 
menu that includes short ribs braised in 
Argentinian Malbec with baby winter 
veggies — even mini-Jerusalem arti- 
chokes. If diners are shocked by rich 
meat dishes at a restaurant so strongly 
associated with vegetarian fare, they 
needn't fear. Everything on the menu 
can be prepared gluten free or vegan . 

Kismet also has a newly bustling 
bar scene with local options, as well as 
organic and gluten-free sips. There are 
plenty of alcohol-free cocktails, includ- 
ing creative martinis. 

It's all in die spirit of inclusion and 
bonhomie that seems to sum up die 
current capital dining scene Podhaizer 
credits the city's residents with enabling 
fon food to thrive. “This is a town where 
a lot of people know where food comes 
from, how it's prepared. That's ... allow- 
ing some really neat things to happen,” 
she says. 

There was a time when adven- 
turous Vermont diners had to head 
to Burlington. But now, perhaps Bilodeau 
speaks for Montpelierites when he 
says, “I have no interest in going any- 
where else.” ® 


H Salt 207 Bane Street. Montpelier, 
229-6678. Entries. S19-25. 

Kismet 52 State Street. Montpelier 223- 
8646. Entrees. SI B-21. 

Three Penny Taproom. 108 Main Street 
Montpelier. 223-8277, Small plates, 

S12& under. 


VIFTNAM 



Specializing 
in Vietnamese 
& Thai Cuisine 


v Valentine’s 
Special 

Appetizer, dinner, wine . j 
and dessert for 2 

$50 Value for Only $39.95 

Full menu available 
online at www.7dvt.com 

Downtown Burlington 

Lower Church St • 859-9998 
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Some Kind of Wonderful 


Talk about transparency: While many musicians remain tight-lipped about the real-life 
circumstances behind their tunes, San Francisco-based David Berkeley could write a b( 
about them. Actually, he did. Thirteen essays in the soon-to-be 
Guitar capture Berkeley’s inspiration for each song on his new 
you don't have to study up on the short stories to make sense 
of his concert at Morrisville's River Arts Center this Saturday: 
word has it the troubadour is equally forthcoming in person, 
settingup each indie-folk number with atale. With themes of 


DAVID BERKELEY 

Saturday, February S, 5- 


iRollingSto 


A Wintry Mix 


there's a winter weekend to spend 


I the Queen City, this is it. Brave the cold — hey. 

it's no -30° — for the 19th annual Burlington 
Winter Festival. It starts with the 2011 Vermont 
Snow Sculpting Competition, where frosty works 
of art spring to life. Last year's throwdown featured 
everything from a mini-replica of the Eiffel Tower to 
a party of penguins. Folks check 'em out and vote for 
their favorite at Saturday's Church Street Ic 
Meanwhile, sledding, snowshoeing, dogsled rides and 
ice skating await at the waterfront — as do peripheral 
events such as the Penguin Plunge, the Burlington 
Parks & Recreation Family Activity Expo at ECHO, and 
the Kids VT Camp & School Fair at the Hilton. Top it off 
with the Young Tradition Showcase and 
Family Contra & International Dance at 
Burlington City Hall Auditorium. 


Walk. 


Neverending Story 

Words regularly spring Co life on stage, but this week’s “The Art of the 
Storyteller" delves into the nitty-gritty of narratives like never before. 
Filmmaker, actor, playwright and Northern Stage producing director 
Catherine Doherty sits down with bestselling author and Hanover, N.H., 

dialogue, the publishing world and, really, whatever else comes up. Perhaps 
Picoult’s reaction to Hollywood’s alternative 


BURLINGTON WINTER 
FESTIVAL 


■ B64-0123. 


THE ART OF THE 
STORYTELLER' 
Monday, February 7,7:30 | 
at Briggs Opera House in 


regular basis.” Write i 
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calendar 


WED.02 « P.51 

Montgo Mery Story Hour : LI ttle lit lovers flip 
pages before snacking, Montgomery Town Library, 
Montgomery Center. 10-11 a.m. Free. Info. 527-5426. 

wood can a woodchuck chuck? Three- to S-year- 

Montpelier. 10-11:30 am. S5. Info, 229-6206. 
Science Magic : Kids in grades three and up use 
simple household materials In fantastical tricks. 
Preregister. Dorothy Ailing Memorial Library. 
Wllllston, 3 p.m. Free. Info. 878-4918. 

Dart Mout H iDol* Se Mi-Final S: Student 

tition, Spaulding Auditorium. Hopkins Center. 
Dartmouth College. Hanover, N.H.. 7 p.m. S3-7. Info, 
603-646-2422. 

Valley Resort. 4:30 p.m. S18 includes lift ticket: S12 
for season-pass holders. Info. 434-6804. 

talks 

aine Donovan : In a world of ever-shifting social 

7 p.m Free. Info, 748-8291. ext. 301. 

Serie S: A weekly series explores the mental and 
physical walls that divide us. as well as the ties 
that bind us together. Rural Vermont director Jared 
Carter dlscusses'The Cuban Embargo: Separation 

6:30-8:30 p.m. Free. Info. 862-9616. 

cal interpreter portrays one of our most colorful 
presidents I n"The Life and Times of Theodore 
Roosevelt." Ilsley Public Library. Mlddlebury. 7 p.m. 
Free. Info. 388-409S. 


Free. Info, 334-7902. 

JiM I eac H: Mind your manners! The chairman 
of the National Endowment for the Humanities 
discusses good etiQuette and respectful engage- 
ment In "Civility in a Fractured Society." Vermont 
Statehouse, Montpelier. 7:30 p.m. Free. Info. 

Vermont folk music through the ages in a multime- 
dia presentation- Town & Country Resort. Stowe. 
1:30 pm 55, Info. 2S3-9011. 

Sienna craig : In "The Science of Healing: 
Practicing. Producing and Consuming Tibetan 

toM I uxon : This Dartmouth College professor ex- 
plains the impact of 17th-century poet John Milton 
on paving the way toward same-sex marriages. 
Norwich Public Library, 7 p.m. Free. Info, 649-1184. 

theater 

thread through a new take on his novel, presented 
by Vermont Stage Company and featuring original 
music by David Symons. See theater review, this 
issue. FlynnSpace. Burlington. 7:30 p.m. 527-32.50. 
Info. B63-5966. 

‘tHe Searc H For Sign SoF Intelligent I iFe in 

show by Northern Stage Briggs Opera House, 
White River Junction, 7:30 p.m. 55-58. Info, 291- 
9009. ext. 10. 


Ing environment, the former New Hampshire 
poet laureate elaborates on "Poetry of the Earth: 
Relmaglning Nature." Rutland Free Library. 7 p.m. 
Free. Info, 773-1860. 


tHu.03 


mingle with lawmakers and chat about the organi- 
zation's goals for the 2011 session- Julio's Cantina. 
Montpelier. 5-7 p.m. Cost of food and drink. Info, 
B62-8347.lnfo@vbsr.org. 

community 

the Winooski bridge. Pizza Is provided. McClure 
Conference Room. Fletcher Allen Health Care. 
Burlington, 7 p.m. Free. Info. 865-1794. 

environment 

through alO am rally, a Climate Community 
Schmooze and Strategy Sessl 
with legislators. Preregister. Room 11. Vermont 
Statehouse. Montpelier. 9:30 am.-3:30 p.m. Fr 

Methodist Church. South Burlington. 7 p^m. $2-3. 
Info. 363-5803. 

Piatt SDurg H alu Mnl aSSocatlon' S evening 

o F Fun & networking' : SONY Plattsburgh presi- 
dent John Ettling and his wife. Lisa Lewis, bring 
news from the university. Preregister. Second floor, 
BCA Center. Burlington. 5:30-7:30 pjn. Free: cash 
bar. Info. 800-964-1889. alumni@plattsburgh.edu. 
tHeSHaDow eFFect: illu Minatingt He 
HiODen Povrero Fyour true Set F: In dlls five- 
week class and book-study group, students explore 
the parts of themselves they would rather not be. 
Unity Church of Vermont. Essex Junction. 7-8:30 

film 

'inSlOe Jo S'- See WED.02. 7 pjn. 

'Pray t He Devil Back to Helf : In this Tribeca 
Film Festival Best Documentary winner, a band of 
women conspire to bring peace to Liberia, ending 
a decades-long civil war. Postfilm discussion with 
Palj Wadley-B ailey, cofounder of Rwanda/WILPF. 

Free. Info. 229-0321. 

food St drink 

cHocolate-DI PPIng De Mo : See WED.02. 2 p.m. 
coMMunlty Dinner & See D Swa P: Vermonters 

‘grow your ownMuSHroo MS': Alissa White 

homes or backyards for culinary uses. Preregister. 
City Market. Burlington. 6-8 p.m. 520 Includes 
Info. 861-9700. 




the requirements for childcare providers' CPR 
certifications. Shelburne Rescue. 6:30-10 p.m. 525. 
space Is limited; preregister. Info. 985-5125. 
Strong I hr Ing exerci Se: Fitness enthusiasts 

Public Library. Barre. 8 a.m. Free Info. 443-1654. 

kids 

stones, songs and crafts. Alburgh Family Center. 

9-11 am. Free. Info. 527-5426 

craFtSwitHclot HeS: Third through eighth 
graders add fash ion able flair to jeans and T-shirts. 

Williston. 3-4 p.m. Free. Info. 878-4918. 

of the open gym before snack time Fletcher 
Elementary School. Cambndge. 9-10:30 am. Free. 
Info. 527-5426. 

Foo D For tHoug Ht' I IBrary 

, Dorothy Ailing 
Memorial Library. 


talks 

winter q uarterly Meeting : A potluck kicks off 
a lecture on "The Farm to Plate Report's Release 
and What It Means for Vermont's Food System" 
by Vermont Sustainable Jobs Fund's Ellen Kahler. 
Cafeteria. Montpelier High School. 5:30-7:30 p.m. 


on his worldwide expeditions in "What Doesn't Kill 
You Makes You Stronger." Alumni Conference Room. 
Angell College Center. SUNY Plattsburgh. N.Y.. 7:30 
p.m. Free. Info. 518-564-5292. 



kiDS* Story t iMe: Si 

of tales LACE. Barre. 3:30-4:30 p.m. Free. Info. 

Music w It H roPHael : Preschoolers up to age 5 
bust out song and dance moves. Dorothy Ailing 
Memorial Library, Wllllston. 10" 


Free Library. Burlington. 3-4:30 p.m. Free. Info, 

PJ Story t iMe: Little kids rock nightgowns and 
flannels as special guests read from books. Fairfax 

Fletcher Free Library' Burlington. 4:30-5:30 p.m. 


Free. Info, 865-7216. 


Senior Center. Burlington. 7:30-9:30 p.m. Free. Info. 
B59-1822. 

noonti Me MuSIc: Organist Lynnette Combs 
conquers this keyboard Instrument. Coffee and tea 
provided. First Baptist Church. Burlington. 12:15- 
12.45 pjn. Free. Info, 864-6515. 


the scenic lodge trails In a group excursion, 
returning in time for a soup and sandwich buffet 
Please call ahead, Highland Lodge S XC Center. 


'Myet Hio Pia’: As part of Winterfest. Lost Nation 
Theater hosts B-tovm native David Schein's 

City Hall Auditorium. 7:30 p.m. SI 5- 




existence. Catamount Arts Center, 
St. Johnsbury. 7 p.m. S10-23. Info. 
748-2600. 


the Arts, N.Y..7 p.m. S12-18. In 

■ uDItorlu M: See above listing. Loew Auditorium, 
Hopkins Center, Dartmouth College, Hanover. N.H.. 7 
pm 510-20. Info. 603-646-2422. 

tH eater : See above listing. Town Hall Theater. 
Middlebury. 7 p.m ST7. Info. 382-9222. 
o fiver t wi St' : See WED.02 7:30 p.m. 

‘tHe Searc H For Sign SoF intelligent I iFe in 
tHeunlver Se': See WED.02. 7:30 p.m. 


Book Di Scu SSion Serie S:'wHata cHaracter' 

Voracious readers consider the lasting impact 
of fictional protagonists, using J.D. Salinger's 
The Catcher in the Rye as _ ' " " 


speak and truly be heard in this evening of contem- 
plative conversation. Parlor Room, Bethany Church. 
Montpelier, 6:1 5-8:45 p.m S10: donations accepted. 
Info. S22-5855. maggie@vibrance.us. 

Story t IMe: Lit lovers of all ages take in fanciful 
tales. Bud 8, Bella's Bookshop, Randolph. IT am. 
Free. lnfo.72B-5509. 


in. Donations accepted. 


health & fitness 


that cause stress, tension, discomfort and pain. 
Touchstone Healing Arts School, Burlington. 6:3C 
p.m. S2S to drop in. Info, 777-3370 or 310-4610. 


I ESI BRoWSE LocAL EVENtSoN You R pho NE! 

• Conne Ct to rn.SEVENDAYSVt.com on any wf 

0100116 up-to-the-minute C alendar event S.plu S 
“ “ " ' :r Sandmore. 



■■ LISTYOUREVENTFORFREEATSEVENDAVSVT.COM/POSTEVENT = 




February 5th & 6th 

Workshops 
Demonstrations 
FREE classes! 

Dance, Pilates, Feldenkrais, 
Delsarte, Zumba, and Yoga 


Get on our Website for the full schedule 



green 

drinks 



Wolavcr s 


VERMONT ENVIRONMENTAL 
COLUBORATIVE 




LBKATION SCRIES 


ortix, call 801-476-8188 or order 
online at barreoperahouse.org 


Satuiday, March 19 at 8 pm. MainStage 

fciiKMaiday.Fanr'.fl'y/ 


802.863.5966 v/relay 

vww.flynncenter.org 


The Carolina 
Chocolate Drops 


Saturday, February 5, 8 pm 
Barre Opera House 


yjabyr'i'aas 
Jai SaMsa Snyalspa 
PH lUMUiransa f ai^sas 
media support from The POINT 


IFLYMMCEMTER 





calendar 
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SENIOR ACCOUNTANT 

CLERK/TREASURER'S OFFICE 



The Senior Accountant position is a full-time position 
that is responsible for providing senior-level accounting 
services, including supervision, in support of the city's 
central accounting function. The position may also 
provide accounting services to several other major 
city departments, including Burlington International 
Airport and Burlington Telecom. Bachelor's degree in 
accounting, business administration, or related field and 
three years of relevant experience in accounting. 

For a complete description, or to apply, visit our website 
at www.hqobs.ci.burlington.vt.us or contact Human 
Resources at 802-865-7145. If interested, send resume, 
cover letter, and City of Burlington application by 
February 1 1, 2011, to HR Dept, 131 Church St., 
Burlington, VT 05401. 

Women, minorities and persons with disabilities are 
highly encouraged to apply. EOE 


VH.cn i! comes lo gelling a lab test 

trusted resource than Fletcher Alien 
Health Care. Our testing experts arc 
nationally certified and benefit from 

the UVM Medical Group physicians. 
And you can rest easy knowing that 

Fletcher A lien -with results delivered 
to your doctor within 24 hours. 



EASIEST 

TEST 

YOITII EVER TAKE. 

Lab tests at Fletcher Allen. 


3 

s 



802-847-51 21 g 

WWW.FLETCHERAaEN.ORG/LAB S 

Fletcher . s 

The University of Vermont 

I? E 
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SUN. 06 « P.55 

ft Patti caSey: The 
singer-songwriters play 
New England-flavored 
bluegrass and folk to 

140th year. St. Johnsbury 
Info. 748-8291. 

't he a nlmal Kingdom' : Hie 

calls of the wild figure prominently In 

this program with mezzo soprano Erma Mellinger 

and pianist Greg Hayes. Rollins Chapel, Dartmouth 

3 p.m. Free. Info. 603-646-2422. 

Kosma. 3:10 p.m. Barre Opera House. 3:10 p.m. $5- 
15. Info. 476-8188. 

m-Pact : The acclaimed pop-jazz vocal ensemble 
offers "Signed. Sealed and Delivered." the music 

pjn. ft 7 p.m. 523-30. Info. 253-3000. 
outdoors 

Sleigh r Ide S: See SAT.05. 11 a.m.-2 p.m. 

‘the artand Sclenceof trac King' : Go sleuth- 
ing for signs of bird and animal life on this mod- 
eratelydifficult educational excursion. Mad River 
Glen Ski Area. Fayston.l0:30 a.m. $15-25: S65 per 
family of four. Info. 496-3551. ext. 117. 

2011 frozen o nlon Winter Bl Ke race 2.0 

Chip the Icicles off your trusty steed for a lung- 
burning loop with lap options Proceeds benefit the 

Center. $25 includes postrace food. Info. 229-9409. 


the universe': See WED.02.5 p.m. 

wo rds 

Poetry oPen mle: Scribes speak In stanzas of 

in. Block Gallery, Winooski, 1-3 p.m. 


mon .07 


folks rejoice when VCIH faculty member Larken 
Bunce discusses "Chocolate: Transformation From 
Guilty Pleasure to Divine Healer." Preregister. 
Vermont Center for Integrative Herbalism. 
Montpelier. 6-8 p.m. $10-12: $5 materials fee. Info. 
224-7100. info@vtherbcenter.org. 

food & drink 

a taste of chocolate' : Amarah's Chocolate 
Company summarizes the history of this sweet- 
tooth staple before a tasting of different varieties. 
Dorothy Ailing Memonal Library. Willtston.l p.m. 
Free: space is limited: preregister. Info. 87B-4918. 
chocolate* dipping demo: SeeWED.02.2 

health & fitness 


6-7 p.m. Free. Info, 922-9090. 
her Bal clinic : Sign upforan appoint- 
ment to explore the art of natural healing 
one on one with students and professors 
from the Vermont Center for Integrative 
Herbalism. City Market. Burlington.4-7 

Strong I IVing exerci Se: See THU. 03. 


tue .08 


kids 

Infont Story hour : Kiddos up to age 2 absorb 
spoken-word yams. Aldrich Public Library. Barre, 
10:30 am Free Info. 476-7550. aldrichlibrary@ 


Library, Montpelier. 4-5 p.m. Free. Info 223-3338. 
music with mlo: Tols form a cirde for a special 
story hour with smg-along tunes. Center Court. 
University Mall. South Burlington. 10:30 am. Free. 


fo, 863-1066. ext 11. 




Burlington, 11-11:30 a.m. Free. Info. 865-7216. 
SWantonPlaygrou P: Kids and caregivers 
squeeze in quality time over Imaginative play and 
snacks. Mary Babcock Elementary School. Swanton, 
9:30-11 am Free. Info, 527-5426. 

p.m. Free Info. 86S-7216. ^ ** 

mad riVer chorale rehear Sal S: No auditions 

High School. South Duxbury. 6:45-8:45 p.m. Free. 
Info, 496-4781- 

Vermont fiddle orche Stra r ehear Sal S: New 

and established members of the nonprofit com- 
munity orchestra fiddle around I n a jam session at 
6 p.m. before practice time at 7 pm St. Augustinus 

343-3531. tnfofzvtfiddleorchestra.org. 

talks 

haVlland Smith : The retired station chief of the 
CIA considers 'Counter-Terrorism and Amencan 
Foreign Policy Today." Faith United Methodist 
Church, South Burlington. 2 pm $5. Info. 864-3516. 


a new loo Kat 

thread throughthlsfive-weekworkshop about theater 
perceptions of old age. processing life experiences. 

interfaith Gathenng. Shelburne. 6:45-8:45 pm $10 
materials fee Info. 985-3355 or 985-3819. 


ie.lnfo,878-69S5. 


Ta Party' : A die-hard vegan falls off 

and directed by Phil Soltanoff. 
Warner Bentley theater. Hopkins 
Center, Dartmouth College, 


co «n m unity 

Village-Building convergence organizer S’ 

meeting : New faces are welcomed at a planning 
meeting for the third annual Village-Building 

environment 

green drln KS: Activists and professionals for a 
cleaner environment raise a glass over networking 
and rftscussion. The SklnnyPancake. Montpelier 
6-8 pm Free. Info, 262-2253. 


this taping workshop. 294 North Winooski Ave., 
Burlington. 10-11:30 am Free. Info. 862-3966. ext. 
16. morourke@cctv.org. 

ners and more. Vermont Statehouse. Montpelier. 8 
a.m.-2:30 p.m. Free. Info, 828-28S2. 

Pau Se caft . French speakers of ail levels converse 
en franyais. Borders Books ft Music. Burlington. 
6:30 pm Free. Info. B64-50B8. 

SPend Smart' : Vermonters learn savvy skills for 

Info. 860-1417. ext 104. growingmoney@cvoeo.org. 

foods drink 

chocolate- dipping demo: SeeWED.02.2 p.m. 
coo King With miSo': Foodies learn about 
the health benefits of thi s Japanese seasoni ng 

Burlington. 6-7:30 p.m. Free Info. 861-9700. 

SouP ft Bread night : Vermonters support the 

Enosburg Food Shelf by filling upon hearty home- 
made eats. Champions Sports Tavern at the Dairy 
Center, Enosburg Falls, 5:3(7-7:30 pm Food is free: 

and statewide environmental movements over 
grass-fed beef and veggie burgers. Ten percent of 
sales benefit VNRC. The Farmers Diner, Mlddlebury. 
5-8 p.m. S18. Info. 458-0455. 

health & fitness 

meet unconditional laughter to 

enhance physical, emotional, 
and spmtual health and 
well-being. Miller 


words 

Writer Sgrou P: Budding word- 
smiths improve their craft through 
"homework" assignments, creative 
exercises and sharing. Ilsley Public Library. 
Mlddlebury, 10 am. -noon. Free. Info, 388-2926, 
cpotter935@comcast.net 



Doherty. Proceeds benefit Northern Stage. See cal- 
endar spotlight. Briggs Opera House, White River 
Junction. 7:30 p.m. $10-35. Info. 296-7000. 


am Free. Info. 476-7550, 
aldnchlibrary@charter.net. 

Kellogg-Hubbard Library. Montpelier. 3:30-5 p.m. 
Free. Info. 223-3338. 


Burlington, 3-5 p.m. Free. Info. 865-7216. 
fairfax story hour Songs, tales and crafts 
captivate kiddos. Fairfax Community Library, 9:30- 
10:30 am Free. Info. 527-5426. 

fro Sty ft friend Sthera Py dog S: Young read-^ 

Williston. 3:30-4:30 p.m Free. Info. 878-4918. 

meet at 10:30 a.m, East Barre Branch Library. Barre. 
10 a m. Free. Info. 476-5118. 

muSic With raPhael See THU. 03. 10:45 am 
muSicWith ro8ert : The host ofa weekly folk- 


Burlington. 11-11:30 am. Free. Info. 865-7216. 
oPen computer time: See THU. 03.3-4:30 pm 
Science ft Storie S: Little ones have a hoot learn- 
ing about what makes owls such stellar nighttime 
* rs. ECHO Lake Aquarium and 5dence Center/ 


snacks entertain children and their grown-up com- 
panions. South Hero Congregational Church. 10-11 
am. Free. Info. 527-5426. 

St. a I BanSPlaygrou P: Creative activities and 
storytelling 


Libiary.Wllliston.il am. Free. Info. 878-4918. 

Story timefor tot S: Three- to 5-year-olds savor 
stories, songs, crafts and company. Carpenter- 
Carse Library. Hinesburg.il am-noon. Free. Info. 

talks 

‘reporting UVefromWar zones: 
journall StStell LheirStorie Sfromthe 
front I Ineff: WDEVs Mark Johnson moder- 
ates this panel discussion with input from Sam 
Hemingway and Ryan Mercer of the Burlington 


theater 

la Party' : See M0N.07.7p.m. ft 9 p.m. 

Journey Through the Fields. Woods and Marshes 
of New England takes listeners through the four 
seasons. Bear Pond Books. Montpelier. 7 p.m. Free. 
Info. 229-0774. 


Wed. 09 


healer S: Area herbalists, health practitioners, 
educators and others receive advice on "How to 
Create a Marketing and Promotional Plan for Your 
Business." Kellogg-Hubbard Library, Montpelier, 
11:30 a.m.-l p.m. Free. Info. 225-5960. info@ver- 
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MIODLE SCHOOL BOOK GROUP: See WED. 02 4-5 

MILTON BABY PLAYGROUP See WED.02 10-11 a.m. 
MONTGOMERY STORY HOUR: See WED.02. 10-11 

MOVING & GROOVING WITH CHRISTINE Young 



talks 

'AQUARIUS AND THE REBIRTH OF GNOSTIC 
CHRISTIANITY': A PowerPoint presentation illu- 

524-97 OB. vermontA. goldenrosycross.org. 


BORDERS, BOUNDARIES AND BULLIES' LECTURE 



LAMOILLE COUNTY OSHER LECTURE SERIES: 






theater 

OLIVER TWIST: See WED.02. 7:30 p.m. 

STREET BEAT: Urban rhythms, dancing and dram- 
ming on found objects collide in this high-energy 

a.m. & 1 p.m. 54. Infct 748-2600. 

t cords 

FLYNN CENTER/FLETCHER FREE BOOK 
DISCUSSION GROUP Author Marc Estrln leads 


MAJOR JACKSON: As part of JSCs Spring Author 



YOU COME. TOO: Spend winter considering the 

5:30 p.m Free. Info. 262-2626. ext. 304. © 


First comes love, 
then comes marriage, 
then comes... KidsVT. 



Now owned by Seven Days - 
all new content and design! 

Find it at more than 


400 Vermont locations 

Want to advertise 


in Kids VT? 


Call Kristi at 


985-5482. 



kidsvt.com 

u 



E 

E 

i 



This 

Saturday! 


the water's 
just fine! 


SATURDAY, FEBRUARY 5, 10 A.M. - 2 P.M. 
HILTON HOTEL, BURLINGTON • FREE! 


TIMBERLANE 
DENTAL tfSI 
GROUP T T 


Join your friends at the 
14th Annual Kids VT 

Gamp 8c 
School ’fair' 


MEET CAMP & SCHOOL STAFF • ASK QUESTIONS • INFO: KIDSVT.COM 




MakeaQaij afrit / Check out the activities at the Burlington Winter Festival 
on the Church St. Marketplace and the Waterfront: burlingtonwinterfestival.wordpress.com 


Sr. 



classes 







music 



S ince meeting at a small gath- 
ering for black old-time mu- 
sicians in 2005, the Carolina 
Chocolate Drops have become 
one of the most successful young string 
bands in the country. The North Caro- 
lina-based trio, mentored by legendary 
fi ddler Joe Thompson, draws on a rich 
yet largely underappreciated compo- 
nent of American old-time music: black 
string bands. Infusing an appreciation 
for tradition with modern sensibilities 
and techniques, the Carolina Chocolate 
Drops represent something deeper than 

Seven Days caught up with Chocolate 
Drops banjo player Dom Flemonsby 
phone in advance of the band's upcom- 
ing gig at the Barre Opera House on Sat- 
urday, February 5. 

SEVEN DAYS: Was it surprising for you 
to learn that there was such a rich 
history of black string-band music? 

DOM FLEMONS: Oh, absolutely. We all 
had some sort of notion about it when 
we came to the Black Banjo Gathering 
in 2005. But, for the most part, it was 
just kind of a gradual thing that we all 
learned about. We didn't really know 
about any of this music either, just like 
anybody else. And even as we’ve played, 

SD: Given that traditional music has 
been steadily growing in popularity, why 
I is it only recently that people are devel- 
i- oping an interest in black old-time? 

£ DF: The string-band music and coun- 
2 try music that’s been popular, that’s the 
j» easy stu° to get It’s, like, if you get into 
"* '60s rock, the Beatles are the fi rst thing 

you’re going to come up with. But then 
_ you can get into other bands like the 
| Zombies or the Hollies. But that’s not 
~ going to be what happens fi rst. 

£j SD: If you were to listen to black 
3 string-band music in a vacuum, what 
would be the stylistic and thematic 
differences from what most people 
> associate with old-time? 

“ DF: It matters who you’re talking about. 
> It’s very much a Southern thing, but also 
was a function ofwhere the music was 
[made] in the Southern culture. And 
that’s true with both black and white 
string-band music. 

SD: So it’s geographically specifi c? 

y DF: There’s more rural stu° and there’s 
j stu° that’s more urban. Like, the Grand 
8 Ole Opry is an urbanized version of 


hillbilly music. So, what happened was 
that people were coming from the outer 
reaches of Nashville, from the country, 
into Nashville to play the music. Then, 
that was broadcast outside of Nashville. 
And even those guys, they knew a lot 
of black string bands growing up in the 
country parts of middle Tennessee. 

But the black string bands were very 
di° erentbecause they evolved into blues 
bands and jug bands ... so you fi nd exam- 
ples of those, too. Like, Jim and Andrew 
Baxter, for example. They have a very 
urban sound, and they were from a part 
of Georgia where there was a more ur- 
ban and cleaner sound. Then there are 
folks who were recorded in the fi eld, not 


SD: And what were the stylistic differ- 
ences there? 

DF: The more rural sound is often a 
more syncopated sound. The banjo 
tends to have a di° erent roll. It’s almost 
like funk bass, where it’s really, really 
wild and syncopated, while the fi ddle is 
holding down the tune. Other rimes the 
black string band sounds just like white 
string bands, which is one of the reasons 
it never really caught on — it wasn’t dif- 
ferent enough. The public at the time 
wanted to hear the blacker music done 
by black people, not the white-derived 
music from black people. 

gious music. People drifted away from 
the white-derived black spirituals, and 
gospel became the thing after that be- 
cause it was a blacker form of expres- 


SD: So. it's sort of like the difference 
between Motown and Stax, where 
one was a more polished, groomed 
sound and the other a grittier, more 
natural type of soul music. 

DF: That’s right. And you can see the dif- 
ferences there, culturally. In Detroit and 
Memphis, you have two di” erent sets of 
people and two di” erent audiences and 

ing. Soul music is actually a very good 
comparison with how black stringbands 
worked. 

SD: Traditional music seems to be 
experiencing something of a youth 
movement, both in terms of draw- 
ing youngerfans. and younger bands 
starting to explore the genre and 
take it in new directions. Why is it 
resonating with youth culture more 

DF: I think the interest has always been 
there. But I think it’s di° erent enough 
from the popular music that people are 
hearing that they’re drawn to it and 
want to try it out. I mean, it’s not rock- 
et science to play old-time music. It's 
very simple. Some people go at it with 
a punk aesthetic, where it’s simple and 
you can just wail away on it and play as 
hard as you can, which is good enough 
in itself. But there are more outlets now, 
too, especially festivals. And there are 
movies like O Brother, Where Art Thou?, 
Ghost World and a movie that inspired 
us, Louie Bluie. Even things like Johnny 
Cash’s American Recordings, Tom Waits 
doing old-time music on Mule Variations 
— those sorts of things have permeated 


and started changing the pieces of the 
puzzle to make it something new. 

SD: So it's evolution. 

DF: Right. The Carolina Chocolate 
Drops, we’re going to end up like the fi rst 
rock-and-roll singers, where we’re kind 
of older to these younger kids wanting 
to play old-time music, too. Like, you see 
Chuck Berry and Bill Haley -. they’re not 
young people. Those people were doing 
other types of music and hitting middle 
age when they were playing for younger 
people. Then the younger people take it 
somewhere else — Buddy Holly, or any- 
body on Sun Records. 

SD: You mentioned a "punk aesthet- 
ic.' Do you see parallels between 
folk music and genres like punk and 
hip-hop? 

DF: Absolutely. And you mentioned hip- 
hop — people haven’t delved into that 
aspect too much, yet, which I’m really 

else do it. The idea in my head is to have 
a country-blues album and have hip-hop 
artists do it, but do it pretty straight. 

Cee Lo Green’s new song, [’’F**» You”], 
that could work. Or even “Tightrope” by 
Janelle Monae, you could make that into 
a string-band number. There are paral- 
lels all over the place. © 
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s@und bites 

BY DAN BOLLES 



The Big 
Squeeze 

If there is anyone in the 
state who could really use 
a hug right about now, 
it’s probably pete Johnson 
of Pete's Greens farm in 
Craftsbury. On Wednesday, 
January 12, Johnson’s winter 
food storage and processing 
facilities were destroyed 
in a fire. Fortunately, no 
one was hurt in the blaze. 
Unfortunately, Johnson’s 
losses are devastating, and 
threaten die future of one 
ofVermont’s beloved veggie 
producers. 

One of the comforting 
things about living in a close- 
knit community, such as we 
have in these here Green 
Mountains, is that when 
one person is in dire straits, 
others tend to respond 
quickly. (Another nifty thing: 
You can use the phrase 
“beloved veggie producers" 
and actually mean it) 

Vermonters have a long 
history' of using music to 
help neighbors in need. 
When Burlington DJs a-dog 
and mike device lost their 
apartments in a fire in 2008, 
the community responded 
with a series of benefit shows 
and helped the turntablists 
get back on their feet. When 
lovable bouncer mikey van 
gulden was nearly killed after 
being struck by a cab riding 
his bike home from Higher 


Ground that same summer, 
there you were again, 
rocking out while opening 
your hearts and wallets to 
lend him a hand. Same for 

DARYL RABIDOUX following his 

near-fatal car accident, also 
in the summer of 2008. 

Wow, 2008 really sucked. 
Moving on... 

The cost of getting Pete’s 
Greens back in business will 
likely be staggering. But here 
you are again. And you're 
bringing some phriends. 

Thursday, February 3, 
Love Tomorrow Today, 

Select Design, Healthy Living 
and Gardener’s Supply 
will join forces to present 
quite possibly the biggest 
benefit show we've seen in 
years: “Hug Your Farmer: 

A Nightof Music to Benefit 
Pete's Greens" at the Higher 
Ground Ballroom. What 
warrants the hyperbole? I'm 
glad you asked. 

The show, which sold 
out shordy before this issue 
went to press, will feature 
a slew of local musical 
talent lending their axes 
— and drums and horns, 
and keyboards, etc. — to 
thecause fora colossal jam 
session. As of dtis writing, 
the lineup includes russ 
lawton and ray paczkowski of 

tile TREY ANASTASIO BAND. BOB 
WAGNER, CUNT BIERMAN and 
PETER DAY from THE GRIFT, RICH 
PRICE from THE SWEETREMAMS, 
JOSHUA PANDA, MIKE CLIFFORD 


and matthagen from LENDWAY, 

JER COONS. DAVE GRIPPO, BRIAN 
MCCARTHY and BAREFOOT 

Oh, yeah, and some guys 
named page and jon... 

Best of luck to Johnson 
and all die folks at Pete’s 
Greens. And dianks, once 
again, to all the fans, artists 
and organizations that have 
chipped in and reminded 
me just why the hell we live 
here. Especially diis time of 
year, we could all use a litde 
heartwarming, right? 

BiteTorrent 

Apropos of nothing: It 
might be way too early/ 
borderline cruel for most 
of us to start thinking about 
die Burlington Discover 
Jazz Festival. But as yousay 
placate keyboardist and 
all-around swell guy Parker 
shper was rocking with 
his new Montreal-based 


neo-soul outfit grounofood 
at Nectar’s this past Friday, 

I couldn’t prevent my 
thoughts from lazily drifting 
toward diose hazy nights in 
June when all of Burlington 
is a stage. This is hardly 
going out on a limb since (1) 
BDJF honcho Brian mital was 
also in attendance dial night; 
and (2) die band is signed to 
BDJF Swiss army knife lisa 
Giordano’s New Vogue label, 
but I'm venturing a guess 
dial these cats might end up 
with a gig or three during our 
annual funky fortnight. And 
diat would be a very good 
diing indeed — especially 
if they're playingoulside. 
Think spring... 


In the more immediate 
future, this Saturday, justin 
levinson unveils the first 
in his nion dilong series of 
singer-songwriter circles at 



I Follow @DanBolles on Twitter for more music news 
and @7DaysClubs for daily show recommendations. 
Dan blogs on Solid State at sevendaysvt.com/blogs. 
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Volcano, 


Silver 

Surfer, 

& Ocher 
Vaporizers 
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DEAtEA OF ~ 
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Delta 9 


Pure 


Are you a 

smoker? 


You may be able to participati 
in a research program at tne 
University of NAermont! 


STUDY #30: For ages 18-45 

•You will learn strategies to decrease 
your anxiety and quit smoking I 
•The study involves a total of 12 visits 
•Free Nicotine Replacement Patches are 
included in the brief 4-session intervention 
•Also earn monetary compensation for 
most visits, totaling up to $142.50 in cash 


For more information or to set up an 
appointment, please call 656-0655 

STUDY #33: For ages 18-65 

This study involves 2 visits, a total of 
approximately 4 hours. If eligible you may 
be asked to quit for 12 hours. Participants 
in the study may be paid $40 in cash 


For more information or to set up 
an appointment, please call 
Teresa at 656-3831 


music 





Blue Genes 

history in the annals of American popular 
music. Led by renowned fiddler John 
Specker, Andover, Vt„ fiddle trio the 
speckers both honor and meddle with 
that fine family tradition. Lila and Ida Mae 
Specker not only inherited dear old dad’s 
distinctly aggressive style but also his 
subversive approach to fiddle music. The 
result is a singular take on "old-time" as 
lively as it is unpredictable. Join the family 
this Saturday, February 5, at Langdon 
Street Cate in Montpelier. 


WED. 02 


champlain valley 

Moses & tlwElectrlc Co. (jazz) S pm.. Free. ^ 

TWO BROTHERS TAVERN: Jazz Night with Deb 
Brisson & the Jazz Cats 7 p.m. $2. Open MIc Night 

northern 

7:30 p.m.. Donations. 

THE SHED RESTAURANT & BREWERY: Sound Mind 
(rock), 8 p.m.. Free. 

regional 


THU. 03 

burlington area 

l/Z LOUNGE: Tiffany PfeifTer (neo-soul). 7 p.m„ Free. 
The Harder they Come (dubstep], 10 p.m., Free 
BACKSTAGE PUB: Open MIc with Jess & Jeft 8 p.m. 

CLUB METRONOME: Bearquarlum Ha Mawana. 

HIGHER GROUND BALLROOM: Hug Your Farmer: A 
8 p.m, $35/45. AA. 

HIGHER GROUND SHOWCASE LOUNGE: Tire 
Defibulators. Gold Town (punk-grass), 7:30 p.m.. 
$10/13/15. AA 


(lazz), 7 p.m. Free. 


LIFT: Get UFTed with DJs Nastee & Dakota 
(hlp-hopl 9 p.m„ Free. 

MUODY WATERS: Zack duPontTrlo (Indlefolk), 
8:30 p.m. Free. 

NECTARS Bluegrass Thursdays with Something 



PURPLE MOON PUB: Open MIc with 440hz. 

7p.m. Free OpenMIcwith 440hz, 8 p.m,. Free 

7p.m. Free. DJ Dakota Ihip-hop), 10 p.m. Free 

champlain valley 

51 MAIN: Gordon Stone Band (bluegrass). 

8 p.m.. Free 

ON THE RISE BAKERY: ITR - OTR with Mia Adams. 
Kat Whght Brett Hughes (singer-son gwrltere) 

TWO BROTHERS TAVERN: DJ OlZZle (Top40). 

K) p.m. Free. 

northern 

THE BREWSKI: Rudy Dauth (solo acousd c). 

8p.m.. Free 

RIMROCKS MOUNTAIN TAVERN: DJ TWo Rivers 
(hlp-hop), 10 p.m. Free. 

RUSTY NAIL: Clever Gretel (rock). 7 pm.. Free. 

regional 

MONOPOLE: Shady Alley (bluegrass), 10 p.m_ Free. 
MONOPOLE DOWNSTARS: Gary Peacock (singer- 

OUVE RIDLEY'S Karaoke with Benjamin Bright an 
Ashley Kollar. 6 p.m. Free. Therapy Thursdays with 

TABU CAFE & NIGHTCLUB: Karaoke Nlghtwith 


FRI.04 

burlington area 

1/2 LOUNGE: CG Jazz Duo (jazz). 7 p.m. Free DJ 
Craig Mitchel I (house). 10 p.m. Free. 

CLUB METRONOME NoDiggity: Return to the '90s 
(90s dance party). 9 pm. $5. 

THE GREEN ROOM: DJ Big Kat (hlp-hop). 

10 p.m. Free. 

HIGHER GROUND BALLROOM: The New Deal 
Mindelixir (live electronical, 9 p.m. $20/23. AA. 
HIGHER GROUND SHOWCASE LOUNGE: First Friday 
with Myra Flynn. DJs Predous & LI u (electronica. 
neo-soul). 8 p.m. SS/1D AA 

10 p.m. Free. 


MONKEY HOUSE: Stone Bullet Dragonfly Physics. 

7 p.m. Free. Ampllfied.fm presents Waylon Speed. 
The Molenes (rock Americana). 9 p.m. $5. 

Sp.m. Free. Nlghtrain (rock). 9 p.m. 8 Free. 

PARIMA MAIN STAGE: Shady Al ley (acoustic rock), 
10:30p.m, $3. 

RADIO BEAN: Workingman s Army (rock). 12:45 
am.. Free. Rlk & Bee (folk). 7 p.m. Free. Minor Tribal 

(trip-hop), 9 p.m. Free. 

RASPUTIN'S: DJ ZJ (hip-hop). TO p,m. $3. 

RED SQUARE: The Steph Pappas Experlence(rock). 
6 p.m. Free. Brothers McCann (rock), 9 p.m, $5. 
Nastee (hlp-hop). 0:30 p.m. $3, 

RED SQUARE BLUE ROOM: DJ Stavros (house | 

9 p.m. $5. 

RUBEN JAMES: DJ Cre8 (hlp-hop). 10:30 p.m. Free. 





Most folks probably 

the man behind the 
annual Valley Stage 
Festival in Huntington. 
Sheldon lias helmed the 
small outdoor fest for the 
past five summers, scoring 
such notable acts as the 
GREENCARDS, RANI ARBO & DAISY 

MITCHELL, and ROBBIE FULKS, 

among many odiers of local 
and national renown. Not 
content to only ply his trade 
during the three-and-a-half 
warm weeks we call summer, 
Sheldon is branching out 
under the banner of Valley 
Stage Productions, and 
partnering with area clubs 
to present shows similar in 
both sound and spirit to his 
main event. The first such 
gig is this Thursday at the 
Higher Ground Showcase 
Lounge with Valley Stage 
vets theoEFiBULATORsand 

local whiskey-grass hot 
shots golotown. By the way, 
if the former band sounds 
familiar, it may be because 1 
mention the Brooklyn-based 


both at 

Higher Ground. 


In other Valley Stage 
news, Sheldon just 
announced this summer’s 
festival headliner: 

have more on that 
story once the 
mercury climbs above 
freezing. 

Welcome back, gang of 
thieves! The young rock 
outfit is back on native 
soil after seeking its 
fortune for a time on 
the left coast. They've 
returned home to work 
on a new record and 
make tour plans for the 
summer. They'll be at Club 


Listening In 

Once again this week's to- 
tally self-indulgent column 
segment in which I share a 
random samplingof what 
was on my iPod, turntable. 


V/ ... 


SPECIAL 

1 Large 1 -Topping Pizza, 

1 Dozen Wings , 

2 Liter Coke Product ' 

& a pint of Ben & Jerry's J 

® $ 24.99 ® j 


sQiUNDbites 

CONTINUED FROM PAGE 63 


Nectar’s. Levinson is coming 
off quite a year in 2010, 
presumably highlighted by 
gettin' hitched to local neo- 

knows a thingor two about 
songwriter circles herself, 
having hosted them regularly 
at a number of local clubs 
over the years. Her husband 
must have been taking notes, 
as he's lined up an impressive 
roster of talent First up 
this week: Andrew parker- 

RENGA and MARYSE SMITH. 
Future sessions will include 
Lendway’s Mike Clifford, 
WAYLON SPEED’S KELLY RAVIN, 
ZACK DUPONT and STRENGTH IN 
NUMBERS' EMMA FRANK, among 
others. Check it out every 
Saturday in February. 


Band Name of the Week: 

MINORTRIBAL SCUFFLES. LOVC 

the name, not as psyched 
about die funky jams. But as 
far as I know, these guys are 
the best band ever to come 
out of Poultney, Vt OK, they 
might lie die only band from 
Poultney. But still. Everybody 
has to start somewhere, 
right? They'll be at Radio 
Bean this Friday. 


Speakingofthe Bean, diis 
Friday local tradge-hop 
progenitors manifest nextome, 
following a pair of well- 


punk-grass outfit almost 
every time they’re in the 
area, solely because they 
own my all-time favorite 
PR quip: "Like 'Hee-Haw’ 
on mescaline.” Future VSP 
shows include the woes in 
March and the doc 
marshalls in 


received reunion gigs in 
Montpelier late last year, 
reintroduce themselves to 
the city they called home at 
the early part of die century. 
Welcome bade, gents. 


Metronome this Thursday 
with ila mawana and local 
funky bunch bearquarium. 


And finally. I’ll leave you 
with a riddle: What is red 
and white — like, really. 


8 

i 

s 







Watch something LOCAL this week. 


music 



www.sos-geek.com 


WANTED!!! 

VIRUSES 

SPYWARE 

TROJANS 


RGnt-a-Gaek 


1-888-SOS-GEEK 

Friendly On-site Computer Support 



Iflymncemter 


802.863.5966 v/relay 

www.flynncenter.org 



FRI.04. SAT.OS // THE MOLENES [AMERICANA) 


Molenes, Molenes, Molenes, Moleeeeeenes w.ayfer l^roa^. cium* 

Cornin'. Boston’s the molenes have been tearing up both theTreeform American Roots and Americana Music Association charts 
- two of the more reliable resources for twangy goodness. A little bit country, slittlebit rock and roll, the band trades in a boozy 
blend of cow punk, alt-country and rockabilly that turns even the swankiest 'clubjnto a sawdust-floored juke joiftt. This Week 
the band playsa pair of VT dates: Friday. February 4. at Nectar’s with waylon speed, and Saturday. February 5. at' Montpelier’s 
Langdon Street Cafe. 


(slnger-songwnter). B:30p.m. 

central 

CHARLIE O S: Wahnder Lust (r 

GREEN MOUNTAIN TAVERN: t 

9 p.m. $2. 

LANGDON STREET CAFt: RurE 
presents a Casually Formal HI: 
(hlp-hop), 10 p.m.. Donations. 


HE RESERVOIR RESTAURANT &’ 


TUPELO MUSIC HALL: Gypsy Reel (Celtic), 


ON THE RISE BAKERY: Stone Cold Roc 
[country).7l30p.m.,0onatlons 
TWO BROTHERS TAVERN: me Jesters 

northern 

BEE’S KNEES: Broken String (bluegras 

THE BREWSKI PMP with Joe Moore (r 
9 p.m. $2 

MATTERHORN: 7 LDs. of Pork [rock] 9 


regional 

MONOPOLE: Tim Herron Corp. (rock). 10 pm 
OLIVE RIDLEY’S: Benjamin Bright (singer- 


SAT.05 


HIGHER GROUND BALLROOM: B. 


POSITIVE PIE 2: Bi 


rt (Tbpaoi 


northern 

BEE S KNEES: Bill Burrell & the Gon t 
THE BREWSKI: Red Hot Juba Spam t 


RIMROCKS Mt 

(hlp-hop], 10 p.m. Free. 

ROADSIDE TAVERN: Johnny De 
9 p.m.. Free. 

RUSTY NAIL- Bad Luck (rock], 9 


i; Timbre Coup (rock). 10 p.m„ Fi 
A NIGHTCLUB All Night Dance 


SUN. 06 


burlington area 

V2 LOUNGE: Funhouse with DJs Rob Douglas. 


RED SQUARE BLUE ROOM: D 


JB METRONOME BI 


THE SKINNY PANCAKE: Split Tongue 

central 

CHARLIE O’S: Lava Moss (rock). 10 p.r 









REVIEW this 



Pariah Beat, Bury 
Me Not 

(SELF-RELEASED. CO) 

In music criticism, we talk a great deal 
about influences. In most cases, it’s an 
attempt to describe music in universally 
relatable terms. For example, if I tell 
you so and so clearly listens to a lot of 
Bob Dylan, you immediately understand 
some basic characteristics of said 
artist's music without ever hearing it 
It’s an imperfect telepathy, but for our 
purposes it works, mosdy. But what 
if we could boil down the various and 
disparate pieces that make an album 
and divine some elemental appreciation 
of its buildingblocks? Better yet, what if 
a band consciously did it for us? 

Saddled with the nebulous 
“Americana" tag, Thetford’s Pariah Beat 
have long traded in a gen re- jumping 
mishmash of rowdy twang Their debut 
full-length, Pariah Beat Radio, was a 
riotous and, at times, schizophrenic 
exploration of roots, country, rockabilly 
and any number of other trail- 
weary “alt" idioms. However, their 
sophomore full-length. Bury Me Not, 
reveals a more purposeful approach. 

In discussions presumably involving 
copious amounts of whiskey and vinyl 
records, songwriters Nick Charyk, Billy 
Sharff and Emily Eastridge distilled the 
scope of their influences down to three 
albums: Car Wheels on a Gravel Road 
by Lucinda Williams; Guitars, Cadillacs, 
Etc, Etc., by Dwight Yoakam; and Guitar 
Town by Steve Earle. 

From die first notes of the raucous 
opening title track to die record’s 
solemn benediction, “Family Pet,” 

Pariah Beat have crafted a record that 
bows in reverence to their cowboy- 
boot-clad trinity. But the band 


transcends mere hero worship, applying 
members’ collective and individual 
strengdis to illustrate what makes 
Pariah Beat unique. 

Sharff's “I Don't Want to Go to 
Heaven" is a humble, clever romp 
Williams would likely be proud to have 
written. Charylc’s cheeky, hothouse- 
tinged “Elvis in Jerusalem," while 
stylistically divergent, reflects Earle’s 
pointed wit. And Eastridge’s playful 
“Ms. Ella Strickland" is a boozy piano 
rag diat, at moments, is evocative of 
each of the band's trio of inspirations 
while sonically removed from all of 
them. 

Other cuts, such as “1000 Songs" and 
the cowpunk scorcher "Rosary Beads,” 
draw a more direct lineage, particularly 
to Earle. Still, while this band wears 
its influences on its flannel sleeves, 

Bury Me Not remains a unique and 
unpredictable record. 

The flaw in citing an artist’s 
influences to describe his or her work 
is that it fails to completely address 
the merits of the artist in question. 
Dylan may indeed have inspired our 
aforementioned friend. But that doesn't 
mean that, just because you love 
Highway 61 Revisited, you'll dig our 
fictional pal. (An ironic truth: Dylan 
has influenced a far greater number 
of bad songwriters than good ones.) 
Regardless of our chosen discipline, 
we arc all products of our influences. 
What matters is how we wield those 
influences as a reflection of ourselves. 
With Bury Me Not, Pariah Beat have 
expertly done just that. 

Bury Me Not is available at 
PariahBeat.com. 

DAN BOLLES 

Wards, Reagan Dead 
Wards Alive 

(SELF- RELEASED. CD) 

“We are the Wards, we play punk." 

Such is the sneering opening salvo 
from Wards front man Tom Curley, 
introducing the latest album from the 
seminal Burlington punk band, Reagan 
Dead Wards Alive. Like die record 
itself, it is a straightforward declaration 
free of pesky contrivances such as 
subtext or irony. And, like each of die 
band's sporadic releases since 1977, it is 
aggressively, defiandy lo-fi. The Wards 
have outlasted die Gipper, but it appears 
diey still have some work left to do. 

Clocking in atexaedy one hour, over 
24 tracks, Reagan is a blistering “fuck 
you” to ... well, die same shit that riled 
up the band three decades ago. Ronald 


Reagan may be dead but, according to 
Curley and co, his evil legacy lives on. 
The ills that plagued us then - war, 
poverty, social injustice, yuppies - still 
do so now. Sadly, bands like the Wards 
will never run out of things to scream 
about But oh, how they scream. 

“I may be old, but I ain't shot down 
yet," declares Curley at the start of 
"Shot Down,” just as the hand explodes 
in a maelstrom of slobbering punk fury. 
The song is representative of the Wards' 
edios as a whole. Guitarists Franco and 
Chris Alley unleash frayed lines with 
ragged enthusiasm over rudimentary 
bass and Rick Lincoln's frantic drums. 
Meanwhile, Curley snarls sub- 
melodicallv with an unhinged intensity 
double that of most punks half his age. 
It’s a sloppy, bracing mess — in other 
words, exactly what punk is supposed 
to be. Take notes, whippersnappers. 

Reagan features a re-recordingof 
the Wards signature anthem “Weapon 
Factory,” originally released in 1983. 
Though the titular General Electric 



plant is no longer in Burlington, time 
has hardly softened the song’s bruising 
impact. When Curley excoriates factory 
workers for taking coffee breaks in the 
midst of building weapons that "destroy 
die future,” it's as poignant — that's 
right, poignant — now as ever. 

In an age when punk rock has been 
reduced to die milquetoast wailings 
of adolescent wannabes decked 
in Ramones T-shirts from Urban 
Outfitters, die mere fact that a band like 
the Wards exists at all is remarkable. 
That they would still be compelling and 
relevant 30-plus years after forming 
in the Queen City is a testament to 
the enduring promise of the genre. Or, 
perhaps, a sad suggestion dial we never 
quite learned the lessons punk rock was 
supposed to teach us. At least we still 
have the Wards. 

DAN BOLLES 
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Get tickets for these and many more ac 

TupeloHall.com 

1 88 South Main Street 

White River Junction, VT 
ZS»f 802-698-8341 


PAT TRAVERS BAND 

Friday, Feb. I I * 8:00 p.m. 


DONNA THE BUFFALO 

Saturday, Feb. I 2 * 8:00 p.m. 


TheTupelo 

Experience 

The big news this year is the 
arrival ofTupelo Music Hall 
to White River Junction - this 
music hall has single-handedly 
changed the dynamic of the 
local music scene in the 
Upper Valley. 

- Dave Cork 
Yellow House Media 


JESSE COOK 

Feb d 25 

8:00 pm. 


JAMES HUNTER 

H Sunda; 

Feb.1 

7:00, „ 


NEW RIDERS OF THE 
PURPLE SAGE 
Sat., March 26 • 8:00 p.m. 





music 


CLUB DATES 


10% OFF 2011 WEDDING PACKAGES 


STUDIO 56 

TH OTOGXAPH "V 


www.studiofiftysix.com 
802 299 7779 



Celebrate Valentine’s Day at 

Thai House Restaurant 



333 Swanton Road, St. Albans, 524-0999 


SHOP 

LOCAL 



ypuiow tin... 

SEVEN DAYS 



Hi, We’re From Brooklyn There’s a certain aura — or 

stigma, depending - surrounding the phrase "Brooklyn band." It evokes images of 
uberhipness, ironic urban cool and ahead-of-the-curve style - which, of course, 
is usually some “retro” variant Whatever. While the rest of the borough basks in 
the current haze of somnolent psych-nick, mmiboonE eschew flavor-of-the-week 
hipster convention, and deliver loud, fast and hooky-as-fuck rpclc and roll. And 
from Brooklyn. But don't hold it against them. Minil&one play the 
5. Local 



RADIO BEAN: The Stephen Callahan Quartet (jazz), 
6p.m., Free. Honky-Tonk Sessions (honky-tonk), 

10 p.m.. $3. 


RED SQUARE: Upsetta International with Super K 
(reggae). 8 p.m.. Fret 


central 

(Spanish guitar) 7 p.m. Free. q 

with Andrea ()am).Sp.m.. Fret ' °° ““ ^ 


champlain valley 

51 MAIN: Qulzz Night (trivia). 7 p.m.. Fret 



northern 

BEE'S KNEES: Tiffany Pfeiffer & the Dlscarnate 
Band (neo-soul). 730 p.m.. Donations. 


WED. 09 

burlington area 

1/Z LOUNGE: Sirenlx Songwriters Series (slnger- 

CLUB METRONOME: S IN. Sizzle presents the King 
of VT Rap Battle (hip-hop), 10 pm., $5. 

FRANNY 0'S: Karaoke. 9:30 p.m., Free, 

LEUNIG'S BISTRO I. CAFE Cody Sargent Trio (jazz). 
7p.m., Free. 

UFT: DJs P-Wyld^& Jazzy Janet (hip-hop). 
MANHATTAN PIZZA & PUB: Open MIc with Andy 

NECTAR'S: Timbre Coup (prog rock). 9 p.m.. Free/SS. 
ON TAP BAR & GRILL Paydirt (rock), 7 pm., Free. 

RED SQUARE: DJ Cre8 (hip-hop). 11 p.m.. Free. 
Starline Rhythm Boys (rockabilly). 8 p.m.. Fret 

SHELBURNE STEAKHOUSE & SALOON: Carol Ann 
Jones (country), 8 p.m.. Fret 


Winter Waltz Residency (soul), 8 p.m.. $S donation. 

central 

MULLIGAN'S IRISH PUB. Open MIc With John 

purple MOON PUB: 440hz: Fox, Hock and Jones 
(rock). 7 p.m., Free. 


champlain valley 



TWO BROTHERS TAVERN: Open MIC Night 


northern 

BEE'S KNEES: Fred Brauet (folk). 

THE SHED RESTAURANT & BREWERY: tames 

regional 






#blurt 

ff STAFF BLOG 


The water cooler 
just got wetter. 

»se vendaysvt.com 



Do you have irregular cycles 
and want to become pregnant? 


Dr. Peter Casson, in collaboration with the Reproductive Medicine 
Network, is looking for volunteers for a research study comparing 
the effectiveness of two FDA-approved drugs for helping women 
become pregnant. 

You may eligible if you arc 18-40 years old and have eight or 
fewer periods a year. 


For more information, please contact 

Dr. Casson at 802-656-7505 


X Fletcher 




art 


Stepping Right Up 

“Under the Big Top," “George Rouault: Cirque de L'Etoile Filante" and "Masked Spectacle" 


ring performers. “Under the Big Top: 
The Fine Art of the Circus in America,” 
"Georges Rouault: Cirque de L'Etoile 
Filante” and "Masked Spectacle: Corn- 
media dell’Arte and Bread & Puppet 
Theater” create a colorful panoply of 
images relating to themes found in pag- 
eants and circuses. 

“Masked Spectacle” leads o' the 


Detailed prints by American/Hungar- 
ian artist Giuseppe Pecsenke (1942- 
1989) focus on masked characters that 
have appeared in avant-garde European 
theater and seem to be infl uenced by 
Baroque etchings. Pecsenke’s “Comme- 
dia dell’Arte IV -A, 'll Detore”’ is a lively 

acter dramatically exiting a scene. The 
exhibit also includes 16 papier-mache 
masks from Vermont’s own Bread & 
Puppet Theater, among them horned 
devils, large zebras and human-sized 
“White Clown" masks. 


In the East Gallery, Rouault’s 1938 
suite of 16 etchings with aquatint focus- 
es on a darker aspect of clowns, in this 
case rendered in the French artist's sig- 
nature heavy black lines and rich colors. 
“Madame Louison” captures a female 
clown in a tutu, with a masklike face, 
looking absently o' to the right. "Tristes 
Os" is a sad, muscular male fi gure with 
a haggard countenance. Rouault's sim- 
plifi ed colors and dark outlines give his 
prints an appearance of stained glass. 
These are melancholy, subdued portray- 
als; Rouault was more interested in the 
sad life of clowns than in their artifi dai- 
ly jokey performances. 

The most diverse exhibit of the three 
is “Under the Big Top," which includes 
early 20th- through 21st-century paint- 

few 19th-century Vermont newspapers 
advertising the circus. The exhibit’s aim 
is to explore the artists’ psychological 
connection to various circus perform- 
ers; after all, notes the Fleming’s corn- 

skill and talent at the edges of society.” 
Burlington artist Lance Richbourg’s 
“Clowns” drawing from 1997 ernpha- 


1HE EXHIBIT’S HIM IS ID EXPLORE 
THE ARTISTS' PSYCHOLOGICAL 

CONNECTION TO VARIOUS 
CIRCUS PERFORMERS. 

sizes the grotesque and frightening; the 
face at right is a skull with a pointed hat, 
while a face crowded against it at left 
is smeared with makeup and has dull, 

George Bellows' 1912 painting “The 
Circus" conveys the skill of a female 
bareback rider standing on a fast- 
moving white stallion, while a troupe 
of nerialists defi es gravity overhead. 
Best known for his paintings of boxing 
matches, the American Ashcan School 
painter masterfully captures the energy 
of an audience engrossed in a dramatic 


metrical composition are sturdy and 
alive with movement. 

“Circus Tent," by 20th-century paint- 
er and illustrator George Luks — also a 
member of the Ashcan group — is in- 
formed by his interest in working-class 
subjects and street scenes. It depicts the 
outside of a big-top tent in the evening 
as a crowd streams into the show. Luks’ 
style is simple, almost primitive, but his 

as they stride from darkness into the 
bright world of the spectacle within. 

Before moving pictures came along, 
circus and vaudeville dominated popu- 
lar culture — and traces of their infl u- 

2010, large-scale posters from the 1890 
“Forepaugh and the Wild West” circus 
were discovered on the side of a build- 
ing being demolished in Barre. Unfor- 
tunately, they were destroyed. A hap- 


pier fate met fl ve 1883 posters hidden 
by clapboard on a Colchester house in 
1991. They were salvaged and donated 
to the Shelburne Museum, which owns 
a huge collection of circus art and arti- 
facts. The Shelburne mounted “Circus 
Day in America,” a large, history-orient- 
ed exhibition last year, which included 
the conserved Colchester posters. 

The Fleming's current exhibit dem- 
onstrates the ongoing interest in the 
circus, and the signifi cance artists have 

elements. Big-top acts maybe fl eeting, 
but the artistry and drama they engen- 
der are timeless. 

MARC AWODEY 







CALL TO 
ARTISTS 

REFLECTIONS ON BASIN HARBOR 

beauty of the 700-acre resort on 
Lake Champlain On display August 






COLLEGE STUDENT EXHIBIT: 

Looking for Vermontcollege stu- 
dents to participate In an upcoming 
art exhibit at the Chalfee Art Center. 
Info.775-O356.chaffeeaitcenter.org. 






■FASHIONING PHOTOGRAPHY' 




elssbergec Elizabeth and Howard 
Oruary 4 through 28 at Frog Hollow 

Burlington. Reception: Friday. 

Oruary 4. 5-8 pm Info. 863-5458. 



ONGOING 


burlington area 

ALISA DWORSKY: Drawing Strength; rope and 


BENJAMIN BARNES: 'Gasoline. 


BURLINGTON ELECTRIC: ENERGY-EFFICIENT 



865-7166. V 8 


DAVE MATTHEWS Work by the Vermont artist 




»E WHITTEMORE-H 





Burlington. Info 656-0750. 


BURLINGTON AREA ART SHOWS » P.73 
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INGSARI RESTRII li n ir 
XCEDTIONS MAY BE MADE A1 


IE DISCRETION OF THE EDITOR. 
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Nature & Myth Designs 
Rings by Bill Butler 
Original gifts for brides and bridal party 
Gift registry online and in gallery 




89 Main at City Center, Montpelier 

www.artisanshand.com ~ online gifts 


1/Oar-undduij usifk 
luinJiiuldc (mtfJfiOtu, eardi, tfe. 
On (int Pfa/ian Mah dniry . . 


^H edtorv alio 

f\n( luiinit SUtlRK TY JlWf 1911 

Available at 

Bfijuliliors 


February 16 ,h -19 ,h 
February 23 rd - 26 th 
at 7:30 pm 
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MASKED SPECTACLE: COMMEDIA DELL'ARTE 
AND BREAD & PUPPET THEATER 1 : Prints by 
Hungarian- American artist Giuseppe Pecsenke 



MIND SETS': Andrew Carnle contributes prints; 
Terry Glpps. photography: and Meg Wal ker, 

Through February 11 at Living/Learning Center 
UVMin Burll ngton. Wo. 656-4200. 

Refugee Resetdement Program. Through Aprtl 1 at 






It’s Now Even More Speetaeularl 

ART IN THE SNOW 

Brandon’s Arts & Wine Festival 

February 26 and 27 

Classes Wine Tastings Open Studios 
Demonstrations and much, much more! 

For full details go to 
www.artinthesnow.com 


'v*kjQah\ 


The Ethan Allen 
Center is available 
for any type of event! 


Sj CHAMPLAIN 

W COLLEGE 



MASTER YOUR FUTURE. 

Learn to guide others through 
difficult situations. 

The Champlain College Online 
Masters In Mediation & Applied 
Conflict Studies -a powerful program 
that propels careers and changes lives. 

As a student in the program, you'll develop 
and refine a complete set of conflict 
engagement and resolution skis through 
face-to-face practice combned with a 
strong theoretical foundation. This Innovative 
program blends brief on -campus residency 
sessions with online learning and practical 
applcatian n your home community. 

When your degree Is completed, you will 
have the skills, knowledge and experience 
you need to become a distinguished leader 
n the mediation field. 

To learn more: go.champlain.edu/msm 

For rtormatbn on our March 9-12 Mediation 


Attend the upcoming online Info season on this prcx 

Call (866) 282-7259 

Or RSVP orlne at go.champlan.eduAnsm-tnfo 


CENTRAL VERMONT ART SHOWS 


art 


§ 



Bang that drum 
and SHOUT it out! 
«, STOREWIDE SALE 


CENTRAL TO YOUR NEW LIFE 


Gal! Yanowitch. 
MD. Ob/Gyn 


Krlssa Hammond. 
RN, Ob Nurse 


“It lias been pretty fantastic. The staff was so 
wonderful. I would not change a thing!" 

And who would want to? Angela Selvaggio and 
Chris Welsh have a beautiful son. Their 6lb/8oz 
first born - William Pasquale Selvaggio Welsh 
- arrived on Sunday, lanuary 23. We visited on 
Monday and his parents were nearly bursting 
with joy - marveling at his every perfect feature. 
Will was sleeping peacefully, completely unfazed 
by all the commotion and the fact that Mom 
and Dad wanted to play. We bet that will 
change once they are settled in at home in 
Fayston. Best wishes Will - and Mom and Dad! 
We’re betting there’s lots of fun in store for all. 


Central Vermont Medical Center 


Central Vermont Women’s Health - 371-5961 
Call 371-4613 to schedule a tour of our 
Garden Path Birthing Center. 


79 Main Street • Montpelier • 802-223-BABY 
Mon-Sat 10am to 6pm • Sunday 12am to 4pm 
ZSTORE@ZUTANO.COM • WWW.ZUTANO.COM 



CENTRAL VERMONT ART SHOWS « P.73 
ZOE 8ARRACAN0: Fidel, the End of an Era.' 


landscapes by the Vermont photographer. Through 
Studio in Montpelier. Info 229-4676. 


chant plai n valley 

OANEVERRET: Combining Communities: Dance 





KATE MUELLER: 'Color and Curve' pastel and oil 



BETHNETELKOS: 'Studio Sessions 2011,' paintings 

Gruppe Gallery In Jericho. Info. 899-3211, 

ELINOR OSBORN: Wildlife photography by the 
Restaurant & Bar In Hardwick. Info. 472-7053. 
JAMES LUCIANA: Selections from 'Ughtand 

College Info, 635-1469. 


Kate Mueller ™ 

artist's sensual portrait of a naked woman 
on itsside and you’ll find theunmistakable 
curves of a Vermont landscape. Her hips 
and breasts, as well as the chair's gentle 
slope, become mountain ranges on the 
horizon. It's no coincidence. Mueller, 
who has focused solely on the pastel nude 
since the mid-’90s, recently began playing 
with shapes from the outside world, 
incorporating them into her portraits. In 
her show "Color and Curve" at Castleton 
State College’s Christine Price Gallery, 
the human body becomes an extension 
of the rolling hills, with all the surprising 
colors of a sunset. Through February 18. 
Pictured: "Back Story" (detail). 



Center 6 1 n Stowe. Info. 253-6131 . * 

MontgomeryCenter. Info 326-4799. 




ART SHOWS 




Peter Arthur Weyrauch His love of cars came first, then 

cameras. As a kid in the early '60s, the artist had so many Hot Wheels they nearly buried 
him as he tried to count them all one day. When his dad grabbed a Brownie camera to 
capture die image — his son lost in a seaof miniature ears - Weyrauch's eyes grew wide. 
For more dian 20 years, he has worked as a commercial and auto-radng photographer 
throughout the U.S. and Europe, as well as a director of photography for independent 
and studio films. Recently, though, he returned to his roots: snapping black-and-white 
images of vintage cars. Bask in all the glistening chrome in his show “RODZ” at Shearer 
Chevrolet in South Burlington through March 31. Pictured: “TUrf and Surf.” 



Sale 

THROUGH FEBRUARY 7, 2011 

20% OFF 
All Jewelry 

Handcrafted jewelry for 
your Valentine! 


PeAAondiye, 

IfouA, DJeAdin^. . . 



Design jewelry & accessories for the Bride and 
Bridesmaids at a fraction of the cost of ready made! 


Traditional to Funky — You can make it yourself 
or we will make it for you! 


fitk about oua, fo , rid£Amdid& pa/dm.! 


21 Taft Corners Shopping Center. Williston 
288-9666 • www.beadcrazyvt.com 

Gift Certificates • Repairs 


fyour New Year's resolution 
to quit smoking? 

IE you are a cigarette smoker between the 
ages oE 18-6$, you may be eligible to 
participate in a research study at UVM... 

AIMED AT FINDING WAYS TO HELP PEOPLE QUIT. 

FREE therapy for IS weeks! 

FREE nicotine patches! 

EARN UP TO S300 FOR PARTICIPATING! 

A BETTER LIFESTYLE: cigarette free I 

website at WWW.AHRL.NET to determine if you 
o participate, or call 489-0178 for more information. 




movies 





= MOVIE CLIPS = 


NEW IN THEATERS 

ANOTHER YEAR***** Mite |Happy-Go-Lucky| 


xcept those who wantE 
IR. Savoy) 

IA8BIT HOLE**** Nl 


HE ROOMMATE A college fl 


SOMEWHERE: Yo 


NOW PLAYING 

127H0URS****1/2 JamesFra 


CK SWAN****l/2 A s 


COUNTRY STRONG **V2 Gwyneth Pa 


TH£DILEMMA*l/2l3act 


ratings 

* = refund, please 


RATINGS ASSIGNED TO MOVIES NOT REVIEWE 
BY RICK KISONAK OR MARGOT HARRISON AR 

COURTESY OF METACRITICCOM. W' "" 


iN HORNET** Seth RogE 


that began with 19: 
bad-gu y thing. (TOE 


GULLIVER'S TRAVELS*l/2 Jonathan Swift gets 
only the third writing credit on tills family comed> 

who lands on a strange Island and finds himself 
grappling with major culture shock. Rob ( Monster: 

and Amanda PeeL 1 85 min. PG Majestic |3-Dt 

THE KIDS ARE ALL RIGHT**** Lisa [Laurel 


THE KING'S SPEECH*****Crltl 


LE F0CKERS*1/2 Ben Stiller 


I IN DAGENHAM* **1/2 W 


ale of atop-fllghtassass 
war path to avenge his 
■nd). OK, I was kidding 
rt. Expect ass kicking. W 


Leighton NO STRINGS ATTACHED**l/2 N; 


WINTER IS JUST GETTING STARTED. 

KEEP YOUR FEET WARM AND DRY. 



20% off all Winter Boots 

at lohn's Shoe Shop North! 


■J 


Quality brands on sale for women & it 


John’s Shoe Shop North 


cash, checks and debit glady 


From The MGM Vaults! 


CLASSIC MOVIES AND 
VINTAGE TV! 


CLAi 


m 1 ■ 

m if ■ ■ 

mm 


VT.NY.NH 


Complete program listings 
available at 


WPTZ Digital Channel: 5-2 * Burlington Telecom: 305 
Time Warner: 854 * Charter: 296 * Comcast: 169 


READ MOVIE REVIEWERS. 


d i OUNTRV S mum wmi I , 







be well groomed. 


movies 




show times 

(•)= NEW THIS WEEK IN VERMONT 

Tl MES SUBJECT TO CHANGE WITHOUT NOTICE . 

FOR UP-TO-DATE TIMES VISIT SEVENDAYSVT.COM/MOVIES. 








THE SOCIAL NETWORK*** Director David Fincher 
Zuckerberg (Jesse El senbergl the college kid who 



tangled** * 1/2 The tale ofRapunzel lets down 



TRON: LEGACY** 1/2 Dlsne/s Iron (1982) was 




hacker hero's son (Garrett HedlundTgoes after Dad 
(Jeff Bridges), who’s still stuck in the cyberworld 



Picture. Bijou, Capitol. Essen Ma|estlc Marquis 
Palace. Ro«y) 







Barbera cartoon but they can’t seem to get enough 

which two picnic-loving bears attempt to save 
Jellystone Park from development. With the voices 
of Dan Aykroyd. Justin Timberlake and Anna Farls. 
Eric Brevlg directs. (82 min PG. Bijou. Essex |3-0) 


NEW ON VIDEO 

CONVICTION*** Hilary Swank plays a woman 
on an 18- year mission to free her brother (Sam 

Rockwelll legally from prison In this drama based 
TonyGoldwyn directs. (107 min. R) 



preteens, one of whom happens to be .... well, 
Cliloe Moretc. Kodi Smit-McPhee and Richard 


NEVER LET ME GO**** A serene English board- 

drama based on Kazuo Ishlguros novel. Keira 
Knlghtley, Carey Mulligan and Andrew Garfield play 

(103 min. R) 3 ' 

THE TILLMAN STORY**** 1/2 Amir Bar-LeVs 
documentary explores how the military spun 
football star Pat Tillman's death from “friendly fire" 
to the outrage orhis family. (94 min. R) 

A WOMAN, A GUN A NO A NOODLE SHOP*** 
Coens' debut thriller Blood Simple, transporting the 

"7 Cn ' na ' WIUl Nl D3h ° n8 


THE ROXY CINEMAS 


MOVIE quiz 


MERRILLTHEATRES.NET 


MAKING FACES Time once again for our famous 
facial amalgam, in which we fuse portions of two familiar faces into 
one complete stranger. Your job, as always, is to give us the names 
that belong to both... 


i 

: 

I 




Critical warning signs: 
Threatening suicide, writing 
about suicide, or looking for 
ways to kill oneself. 


HealthQ 

Learning 


ASK. LISTEN. GET HELP. 



UMatterUCanGetHelp.com 

Vermont Youth Suicide Prevention 
For crisis intervention: 

Call 2-1-1 in VT or 1.800.273.8255 





GeTp 



Ate. at 

iuujuj.sevendaysvt.com 





be here now. 

Sign up for NOTES ON THE WEEKEND, our email newsletter, 
for an update that directs you to great shows, restaurants, 
staff picks and discounts for the weekend. We’ll also keep you 
posted on SEVEN DAYS events and contests. 

Sign up today at sevendaysvt.com 




= NEWS QUIRKS hvrolanosweet = 


Curses, Foiled Again 

When a woman reported that a man 
exposed himself to her and her children, 
police in Mesa, Ariz„ knocked on the 
apartment door of upstairs neighbor 
Michael Policy, 55. He answered with 
his pants still around his ankles. Court 
records noted he became “immediately 
angry" at being interrupted and began 
cursing at the officers, who arrested him. 
(Phoenix's Arizona Republic ) 

Police said Jerome Taylor. 20, entered a 
restaurant in Hartford, Conn., wearing 
a mask, pulled what looked like a gun 
on the cooks and demanded money. The 
cooks refused and grabbed their knives. 
Taylor promptly apologized and insisted 
it was all just a joke, and anyway, the 
“gun" was only an iPhone. ( Hartford Is 
WV1T-TV) 

Police alerted to the theft of a 50-inch 
television off a deliveiy truck in Auburn, 
Wash., arrested Johnathon Barnes, 22, 
whom they spotted right outside the 
police station pushinga shopping cart 
containing the stolen set. ( Seattle Post- 
Intelligencer) 

Melodious Mutants 

Japanese scientists started breeding mice 
that sing like birds. The researchers at the 
University of Osaka genetically engi- 
neered die mice as part of their "Evolved 
Mouse Project," which accelerates muta- 
tions to see what develops. “We checked 
the newly born miceonc by one,” lead 
researcher Arikuni Uchimura said. “One 
day we found a mouse that was singing 
like a bird.” He explained the "singing 
mouse” was a random mutation, but that 
the trait has been used to breed 100 of 
them so far and will be used to breed 
more like it “I was surprised because I 
had been expecting mice that are differ- 
ent in physical shape.” Uchimura said, 
adding that the project hadalso produced 
“a mouse with short limbs and atail like a 
dachshund." (Agence France-Presse) 

Drinking-Class Heroes 

Defense attorney Tom Hudson helped his 
client beat DUI charges after die prosecu- 
tion presented law enforcement video of 
Ronald Deveau at a DUI stop in Sarasota, 
Fla. Hudson hired a private investigator 
to videotape on-duty law enforcement 
officers making the same drivingmistakes 
that officers cite as reasons for suspi- 
cion: wide turns, crossing double yellow 
lines and riding on lane markers. After 
comparing videos. Judge David Denldn 
declared that Deveau’s drifting was insuf- 
ficient evidence of impaired drivingand 
dismissed the charges. (Sarasota’s Herald- 
Tribune) 

A Ukrainian entertainment firm in Dne- 
prodzerzhinsk now offers drinking bud- 
dies for hire. “It is a pleasant companion 
who can enliven a boring evening.” says 
Yulia Peyeva, headof Kind Faiiy, which 


also organizes weddings and birthdays. 
“Virtually all of our people are talented. 
They can play guitar, sing or recite poetry. 
Tbday you may want to talk about art 
and tomorrow to read Faust" (Agence 
France-Presse) 

Reasonable Explanations 

When police accused Michael Elias, 28, of 
half a dozen home burglaries in San An- 
tonio, Texas, he explained he had to keep 
committing the burglaries so he could 
afford to pay his attorney $150 a week 
to keep him out of jail (San Antonio's 
KSAT-TV) 

Police who arrested William Liston, 33, 
in suburban Cleveland on suspicion of 
driving drimk said he explained, “Ozzy 
Osbourne and his music made me do if' 
(Cleveland’s WJW-TV) 

All Runways Lead to Russia 

Earth’s magnetic north pole is moving 
toward Russia at the rate of nearly 40 
miles a year. Scientists attribute the shift 
to magnetic changes in die planet’s core. 
One consequence of the shift was the 
closing of Florida's Tampa Internationa] 
Airport for one week to renumber its 
main north-south runway to reflect its 
new magnetic alignment. (The Tampa 
Tribune) 

Bottom-Line Justice 

Mississippi Gov. Haley Barbour freed 
sisters Gladys and Jamie Scott, who had 
served 16 years of dieir life sentences 
for armed robbery, on the condition that 
Gladys, 36, donate a kidney to Jamie. 38, 
who requires dialysis. Barbour explained 
he decided to order their release so the 
state wouldn’t have to pay for Jamie 
Scott’s treatment. (Reuters) 

The Eyes Have It 

Prince Frederic Von Anhalt, 68, the 
husband of celebrity Zsa Zsa Gabor, glued 
an eye shut when he accidentally grabbed 
his wife’s nail glue instead of eye drops. 

"It was stupid," Von Anhalt said after a 
doctor at an eye clinic in Beverly Hills, 
Calif, repaired the damage. Gabor, 93, 
suffered a similar eye injury years ago, 
according to her daughter, Francesca 
Hilton, when she mistakenly used "crazy 
glue” on her eyelashes. (CNN) 

Price of Denial 

A military jury at Fort Meade, Md., 
sentenced Lt. Col. Terrance Lakin to six 
months in military prison and dismissal 
from the Army after he disobeyed or- 
ders to deploy to Afghanistan because 
he doubts whether President Barack 
Obama was born in the United States and 
therefore questions his eligibility to be 
commander in chief He said he would 
have gladly deployed if Obama's original 
birth certificate were released and proved 
authentic. (Associated Press) 



TURNUP THE HEAT 


The 

Optical 

Center 


Prescription Eyewear & Sunglasses 
107 Church Street Burlington • 864-7146 


of Vermont would like to speak with you. This study will examine 
i disease of pregnancy. We will provide you with ovulation detectio 
lion. Financial compensation of up to $375 is provided. 


Gulliver's Doggie Daycare 


802.860.1144 

59 Industrial Avenue Ulilliston, VT 05495 

unuui.cloggieclaycare.com 


mi "KgJjJ sci rant , 


24 Main St, Downtown Winooski: 655-4888 Essex Shoppes 8r Cinema 878-2788 

Mon-Sat 11:30am-230pm/430-9:30 pm Mon-Sat 11 J0am-9D0pm Sun12-7pm 
Valentines Sunday 12-9 Sun 11 


If you are a woman: 


Between the ages of 18 and 40 
Plan to conceive in the next year 


Are you thinking about starting 
or expanding your family? 


Open 365 Days o Veer!, 


AND ..-.Have never had a child before 

OR Have had preedampsia in the past 

OR Have Type 1 diabetes 

OR ..Have a personal or family history of hypertension or preedampsia 


Dogcart $16 
Boarding $30 per night 
Bui $5 one way 
Bui $10 round trip 





ted rail 


THeKWWCtfS 



USE. NICE WORDS. 
THE PREZ SAYS. 
NO REASON To 
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STAY CALM. 
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comics + puzzles 



® cAlco Ku 


©su Do Ku 



Ty THis week : 




7D comix Fans 

w e received a lot of suggestions 
for new cartoons and are considering 
options. I ook for changes soon! 



BLISS by Harry bliss 
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Ski & Ride with 
The Point 201 1 
is underway! 

Celebrate our 20th year of Ski & Ride and 
join us Fridays at the area’s best mountain 
for half-price lift tickets, apres-ski parties, 
and a chance to score great prizes! 

To get the half-price deal you’ll need 
a Ski & Ride Button and Coupon Book. 
They’re only $3, and they’re good all season! 

Find out where to get your Buttons 
and Coupon Books at pointhn.com 
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■ Independent Radio 


SKI & RIDE 

SCHBJiJJ 

Feb. 4: Burke Mountain 
Feb. 11: Bolton Valley 
Feb. 18: Dartmouth Skiway 
Feb. 25: Ragged Mountain 
March 4: Sugarbush 
March 11: Bolton Valley 
March 18: Pico Mountain 
March 25: Stowe Mountain Resort 
April 1: Jay Peak 
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For group fun, BDSM play, and full-on kink: 

sevendaysvt.com/personals 


couples who want to have great ' 

I'm not shy & love to enjoy a woman. No 
need for drinks. We meet, we XXXX. we 

3lsbetter 38 □ . 0)04249 


W5MEN 


my boyfriend & I. Must be clean & 
attractive. wlnters4u 40. 1120089 

BlgBEautlfu Lora L SExpot 

I am a very big beautiful woman 

& a col lege certificate I have long 
brown hair & blue eyes. Let's hook 

up! toohot4u 48. □ 1)20020 

Shy & 01 Scr EEt 

future politat2. 2S. O 1)19886 


In a committed relationship with a 
much less hungry man. He knows 


wet Laughter, playfulness, mutual 
respect a must. Into light bondage, 
oral play, etc,: mostly I want to get 
laid penobscot. 41 8. 1119855 


NAUGHTY LOCAL GIRLS 

WANT TO CONNECT 
WITH YOU 

1-888-420-BABE 


with soft skin and gentle curves 
longing to be caressed by your strong 
hands, You must be fit healthy, 
respectful, with a sharp wit and sense 

cougar??? Sweet Thing 38 1119790 

Would I Ike to find a good man; willing 
to give relationships a try. Unafraid to 
be honest. Have fun in life: no downers. 

who cares. Will put in lots of feedback & 
lots of attention. ca2001. 43 1106992 


I like sex nothing wrong with that. I am 
currently In an open relationship. My 


it We have a solid relationship; 
h^s willing to not be Involved or be 
involved, whichever we decide. I'm FF 
& curvy, gardenglrl. 41. 0, 1118313 


CURIoUS? 

You read Seven Days, 
these people read 
Seven Days — you 
already have at least 


All the action is online. 

Browse more than 
2000 local singles 
with profiles including 
photos, voice messages, 
habits, desires, 
views and more. 

It's free to place your 
own profile online. 
Don't worry, you'll be 
in good company, 

| | See photos of 


NoT 5N 1H§ TMir? 

You can leave voicemail 
for any of the kinky folks 
above by calling: 

1 - 520 - 547-4568 


Happily married woman In an open- 
minded relationship seeking a similar 
F friend w/ benefits for one-on-one 
play, btvplayer. 41. □. 1118193 

the same old stuff every day! I am 
willing to try new things, so give me 
a shout' kxjkn4fun 22 1118014 

Looking to try n Ew thing S 

but have only briefly experienced 
another girl. I would like to widen my 
horizons. I do like dlldos. bullets & 
lots of foreplay, so please come play 
* le. curious21. 22. Ci. 11179S1 

hand.tongue, pussy or cock! maybe 
for a meet up or some dirty emails/ 
messages, looking for anyone to help 
me. man, woman or couple looking to 
spice things up! looking to be taken 

can you help? dirtygirl. 21. Cj. 1117664 
SExpot ! SExpot ! S Expot B 
I love a little rumble In the jungle from 
time to time, but a (big) bug In the rug Is 
my FAVORITE! If you know what I mean 
... if the trailer's a rockin'. 00 come a 
knockin';! dixie.llshus. 26. □. 1T17407 

before 8, am deflnl tel y I nte rested 
In meeting discreetly to try r 

in joining a couple; 


oDySSEuSSEEklnghl Shot clrc E 

Where's my hot little enchantress? 
Come & play w/ me for a little while! Get 


well-educated, professional, strong & 
fit Excellent Imagination & willing to 

use IL odysseus62 48.8. □. 1120026 


vtgranolageek. 48 1106511 


oTilES 


MEN 


st. Penobscot sounds 
like a hit! Would love to hook up w/ 

email, journeyman. 59. 1120113 
goof BaLL. tattoo ED, mEta L 

most woul d p ut more to th e 
innocent side, but looking to change 
that IdngoIZOv. 24. 1120103 

If you're not sab sfied w/ what yiu 


rEaLExpEri EncEO Swing Er 


not make us "rock star" swingers. 
Looking for. F. attached, married or not 
Bt or wanting to try; couples w/ BlF or 
both Bl. Must keep body In good order, 
n. groomed, smell nice, trimmed or 




women who want to have some NSA fun 


a chance kmf Dmer 38. Cl. 111999S 


New to all of this! Just want to explore 
w/ my roomie a another woman. 

Innocentgirl 34 Q. 1119961 


the bedroom w / whips & chains. Sibling 
groups are also VERY welcome. Not 


K!NK oF THE WEEK: 


MEN 


pantyho SEfEtiSh 

Hello. I am a cute 33 y.o., S‘8, 150 lb., shaved M. I really love 
pantyhose, stockings & body stockings. I wear them a lot 
& love to masturbate wearing them & have sex in them. 

I really love feet. too. I’m seeking an open-minded F who 
shares the same passion as I do, pantyhoselove, 31. S. □, 
8120081 


from hi S o 

High heels. 


iLinEprofi LE: what's underneath your bed? 


Hello, my name is Jimmy, Interested 
In a girl who will take chances & 
does not mind getting dirty. Wanna 
meet up & cum over. If you fancy an 

sarcasm, h ighLife85. 25. Ci. H19969 

Typical white-collar professional by day. 
dominant kinky M by night. I work out 
& I expect my partners to be in shape 
as well. I’m attractive enough that girls 

a thing or two. sursnol. 30. 1119966 
church SL romp Shop! 

I live In Burlington 4 months a year. I 
went to college in S. Carolina, and live 

hurricane Season. 21. Cl. 1119956 
OLD man In a young BoDy 

Looking for a good time; nothing out 
of control. JLr 59. 52. □. 1119945 

Me; knot geek. You: fit to be tied I’m 
rope! Other toys rock. too. but rope is 


m 20. Id. 1119952 


Shy Ly fE rooou S naughty 
Libra nan 

Handsome BF (40, fit sensual) & I 

heart & I have his; this is just for 
fun. chtttykltty. 30. Cl. 1119934 

tEStlngth Ewat ErS 

Attractive, professional. mid-20s couple 
looking for first-time adventures. 

fireplace playing pool, enjoying good 
food & spirits. Heavy petting OK; not 
looking for sex. Her: blcurlous. Him' 
hetero kltteh 29. Cl. 1119629 


III 2njoy3 45 1119469 


nlcEtran 5 woman 

I've been a trans woman now for 2 years 

vear happy candy 1982. 41. Cl. 11188S5 


every day. tlgger. 42, 8. 1120040 


time, but prolonging the anticipation 
of what's coming next is SO delicious, 
don't you think? goodknots. 52. 1119769 

Discreetness is a must. Short turn 
might turn into longer relationship. 

adayatthezoo 68. 8, 1119925 








0 H|| k If you've been 

1 spied, go online 

1 r ~ to contact your 

| admirer! 

sevendaysvt.com/personals 

dogs ® Thank you for the hug Coffee 

29, 2011. Where: Higher Ground. * 
you: Woman. Me: Man. *908515 

like w/ the dogs or get together 

fhe 1 Spy SI ngles Night at Higher Ground 
& It took me a great deal of courage to 

Sunday, January 30. 2011. Where: 

Higher Ground 1 spy singles night, 
you: Woman. Me: Man. 8 *908514 

BUY-CURIOUS? 

I was on myway out the door. 

January 30. 2011. Where: Metronome, 
you: Man. Me: Woman. I908SI3 

9 

If you're thinking 
about buying a home, 
see all Vermont 
properties online: 
sevendaysvt.com/ 
homes 

a I1LTII™ ir ; 

way. 1 could’vejustputthe map down 

ned on nglng youaCDafew times 







you: Man. He: Woman. *908497 






QW^uie to 2oue mi Sait... 

mistress W 

maeve La 


DefiX^iitoeii j^gm, 

My boyfriend and I (both in our mid-twenties] 
have been together off and on for the past five 
years, parting ways only during times of extreme 
geographical difference. We get along fantastically, 
recognize our differences and seem to balance each 
other really well. We just can't compromise on one 
very vital thing: I want kids someday, and he's not 

He says he's afraid he will forget to go to his kids' 
band concerts, afraid he won't provide enough rich 
cultural experiences, and he doesn't want his kids 
to struggle with school like he did. We got into an 
uncomfortable conversation about whether we 
should continue to date if our views are so different 
on something about which we cannot compromise. 
He told me not to listen to him and that his feelings 
aren’t permanent. I'm afraid that we'll date happily 
for a few more years, and then when my ‘crazy 
dock* starts ticking, I wi II be alon e i n wanting a 

Is it unreasonable to want to know now if we are on 
the same page about having kids in the future? Is his 
Peter Pandering likely to change, or should I listen to 
what he's saying and make hard choices now? 



Wendy and the I ost boy 


After being together for the better part of five 
years, you're not unreasonable in wanting to know 
if you're on the same page about having kids. It 
sounds like your man has some debi litating fears 
of fatherhood that need to be addressed before he 
feels confident enough to be a parent. It's time to 
revisit this issue and give it the weight it requires. 
Tell him that you'renot willing to compromise on 
having kids, and that he needs to quit being wishy- 
washy. It's unfair for him to say he doesn't want 
children, then follow up with "Don’t listen to me; my 
feelings aren’t permanent." Encourage him to take 




Bakery in S. Burlington. You would be 



that you can make difficult decisions if need be. 

Let him know that, despite his fears, you think he'd 
make a fantastic dad and that you're willing to be a 
true partner in parenthood. Your Peter Pan references 
may be spot on — perhaps your Lost Boy simply needs 
to grow up a bit and gain more confidence before 
deciding to bring kids into Neverland. On the other 
hand, if he has no desire to hear the pitter-patter of 
little feet, you may need to be your own Tinker Bell 



need advice? 






:VER 


• Adult Toys, Movies & Games • Lotions & Potions 

• Tobacco Smoking Products • Novelty Gifts -J 

• Lingerie & Body Jewelry « Hippy Gear 


WWW.GOODSTUFFSTORES.Cll 

Positive ID Required. 1 8+ Only. 

St. Albans Super Store: Waterbury Resort Store: Burlington 

1 92 Federal St. 3595 Waterbury/Stowe Rd Headquarters: 

524-6607 244-0800 21 Church St 

658-6520 


Newport, NH (Tax-Free): 

51 John Stark Hwy 
(603) 863-7004 



